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BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, .NOT.WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED. HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 


LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt 
Wee es TER Fe FV 1 3 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 


have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 








THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 
suit the Buyer’s own peculiar requirements but also because they are fresher, since 
they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possible coverage of 
all Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE. 


ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 








Buffalo 


SERVICE 


MAdison 4911 
Buffalo, N.Y. 









MAdison 49l\ 
Buffalo, N. Y- 


When should T 
you think about SERVICE 








The time to think about “service” is when you are buying new The 

equipment. It is just as important as the equipment itself. Ask yourself: ts 

Service is the most “Does the manufacturer have a high reputation for ‘service’? Does Ro 
important word in the world he have the right kind of organization? Is it experienced, fast on its feet”? A eve 
when you need it...and even If you do check (or don’t already know) you'll find that Buffalo has 
the very best equipment always had an outstanding reputation for “service” among sausage-makers. Sa 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention pai 

to this one thing. Buffalo has had the years of experience necessary to U. 

develop the finest machinery and nation-wide servicing arrangements. Ot 








CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


.-. The symbol of quality 
machinery and efficient service 
for ninety years 
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ROYAL CUTTING BOARDS 


“Not one of our U.S. Royal Cutting 
Boards has ever been tagged unfit, 


The Renaire Corp., Springfield, Pa., processes up to 30,000 
pounds of frozen meat and poultry daily. To satisfy strict 
inspection by the Dept. of Agriculture, Renaire uses U.S. 
Royal Cutting Boards exclusively. Result: No board has 
ever been “tagged” yet! 

“We used to use wooden blocks and boards,” says the 
general manager. “Every day at least one of them would be 
‘tagged’ by a Federal inspector. That meant the highly- 
paid butcher had to stop cutting and start cleaning. But 
U.S. Royal Boards put an end to the ‘tagging’.” 
Other specific advantages noted were: 


* Wooden blocks previously used were so huge and 
heavy they were hard to move. U.S. Royal Boards 
are 5 to 20 times lighter, and much more portable. 


Mechanical Goods Division 






WORLD'S LARGEST 
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MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 
Rockefeller Center, New York 20, N.Y. 








U.S. Royal Cutting Boards are easily and 
uickly washed, weigh very little. Just lift 
them out and wash them in the sink. 











» SayS general manager of 
frozen-food processing plant 


e Wooden blocks had to be chipped about every 7 
months. U.S. Royal Boards always maintain a 
smooth, level surface. 


Wooden blocks averaged only 3% years’ service. U.S. 
Royal Boards have already lasted 4 years and will 
be good for many years more. 


¢ Splinters were a daily occurrence with wooden 
blocks. U. S, Royal Boards never splinter or chip. 


Made of a synthetic rubber compound, these boards are 
approved by the National Sanitation Foundation. 


a * ° 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick de- 
livery and the finest quality industrial rubber products. 


United States Rubber 





In Canada: Dominion Rubber Company, Ltd. 








YOUR 
PROTECTIVE 
SHIELD 
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¢ CHICAGO 
2055 West Pershing 


e DALLAS 
1114 Wood Street 


e DETROIT 
1448 Wabash 


¢ FORT WORTH 


inti 1101 N. E. 23rd Street 


°e KANSAS CITY 
500 East 3rd Street 


» ee omana 
; 4302 South 30th Street 
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HDD PERMER 


PERMEATES 


BELLIES FOR SMOKING AND DRY SALT- 
ING, BONELESS PORK BUTTS, JOWLS, 
BACON SQUARES, FAT BACKS, BONE- 
LESS PORK LOINS (CANADIAN BACON), 
TONGUES, BEEF BRISKETS, BEEF BACON. 


SAVES 


STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 





PROFIT-MAKERS ! 


Boss Permeators are proven in performance . . . 
ideal for all cost-conscious operators. Stainless steel 
for easy, quick cleaning. A series of injections by 
stainless steel reciprocating needles perform the 
perfect permeation of pickle. 


2 sizes available—No. 247 impregnates 240 bellies 
per hour—No. 246 impregnates 480 bellies per 
hour. A lift jack with 6" rubber tired wheels is avail- 
able for easy movement of Permeator. 


FREE personal instructions are provided when Perme- 
ator is delivered, assuring perfect mechanical operation. 


we Cepccapenecel’ yortites: sueety compan 
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CINCINNATI 16, OHIO 


58-B-3 








INTRODUCING © 


GROVE LID AND 
HAM EJECTOR 


NOW! REMOVING LIDS AND 
HAMS !S EASY AND FAST. 20 
MOLDS EMPTIED PER MIN. AIR 
OPERATED « NO MOTORS. ONLY 
21 x 37 INCHES OF FLOOR SPACE. 


for information, write or phone 


THE GROVE RESEARCH & 
DEVELOPMENT CO. 


3271 Spring Grove Avenue 


Cincinnati 25, Ohio © MU 1-5780 


Patented 











More flavor! 


More quality! 





Morrell Meats! | 


E-7-CUT Eg 


fully cooked 


John Morrell & Co., General Offices, Chicago, III. 











| 
| 
| 
| 





- BEEF - VEAL PORK - LAMB ( 
ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— © 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 















STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 














Rica pico ans Oey 





WM. J. STANGE CO., Chicago 12, Ill. «© Paterson 4, N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 





50-A MICROGROUND SPICE e NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 




















This Symbol 


. indicates those ee who are rong specifications and detailed 


buying information on t 


Guide—to help you make better buying decisions. 


eir products (or services) in the 1958 Purchasing 


Be sure to study their product information pages when consulting the Pur- 


chasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
' to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 


MMMM TTT 
Wi 


WH THAW 
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The torch symbol is 
being used by many 
of our National Pro- 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 
of the 1958 Guide. 
Look for this symbol 
and let it light the 
way for you to bet- 
ter buying. 
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ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 




















M. 1. D. Viscera, Care 
Head, Rail and Final 


inspection Area 









































CAN-PAK FLOOR PLAN 


OF. Toy- (oth 0 eam holm Como lmor-baq(-Mrel-lamanol0l: 


1. Drive, pen and knock cattle 
2. Shackle and help knock 
. Stick and scalp 
- Tag and cut off heads, dehorn and 
flush 
5. Skin and break right leg, butt, 
transfer and remove shackle 
6. Skin and break left leg, butt, and 
insert second trolley 
Skin and remove front feet, clean 
weasand, open brisket 
Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


9. Rump, pull tails and drop bungs 
10. Skin flanks, split aitch bone, clear 
rosettes and pull hide 
11. Pull fells, back and drop hid 
in chute 
12. Eviscerate 
13. Remove viscera from inspection table 
14. Splitting 
15. Bruise trimmer 
16. Washing 
17. Scale, grade and scribe 
18. Shrouding 
19. Help shroud and place in cooler 
20. Trucking and janitor 


Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 
*This does not include viscera or head work-up. ‘ jf 


i Here is a new, low cost Can-Pak hydraulic hide puller 
Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ for capacities up to 45 cattle per hour. Remember— 
nothing approaches the efficiency of a mechanical 


Ask Globe today for more details on this new, compact system for cattle killing. hide puller. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd. 116 East 66th St. New York 1, N.Y., USA. 
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TEST 


Wienie-Pak 
Skinless 









i 


DELICATESSEN BRAND / 


Conn. BEEF 





In an overwhelming 
majority of 125 separate 
plant tests, equilibrated 
Wienie-Pak casings actu- 
ally delivered greater 
efficiency on mechanical 


ASSURED CUSTOMER SATISFACTION 
.. MORE PROFITS PER POUND 


A US.GOvT. —» DELICIOUS FLAVOR 
fe 'NSPECTED =. HIGH COOKING YIELD 
© UNIFORM CLOSE TRIM 
* VACUUM SEALED 








peeling equipment than 
had ever been accom- 
plished previously! 


Now ... Produce Wieners 
More Efficiently, More Uni- 
formly ... Actually Save 
Money! 

Call your TEE-PAK man 
for all the facts and spe- 
cial test arrangements! 








© Chicago Corned Beef Corp. 1958 


Chicago ca : Beet Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 


Tee-Pak, Inc. 
Chicago San Francisco 


Tee-Pak of Canada, Ltd. 


Torento 


Gh 








Cellulose Division 








OLD PLANTATION SEASONINGS 


= 


PACKING COMPANY, INC. 














For over 

65 years now, 

The National Provisioner 
has been the undisputed 
leader among 

magazines published 

for the meat packing 
and allied industries. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD" 


First—in everything that helps to make a good mag- 
azine great... 

First—in editorial content - - editorial service - - in 
number of pages - - in advertising .. . 


First—to report industry news - - to accurately inter- 
pret the news and business trends . . . 


First—to report the markets and prices . 


First—in service to — processor and advertiser 
alike. 
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For over 


65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
helps to make a 
good magazine 
great... 


First— in editorial content 
- - editorial service 
-- in number of 
ges - - in adver- 
ising... 


First—to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices... 


First—in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD" 




































Chas. Hollenbach, Inc. is the oldest CHAS 


oFdry wuvage inthe county MS ROR UNUSED: Wen 3! 


of dry sausage in the country. 
Telephone: LAwndale 1-2500 





grave group takes a gander at polyethylene to @& Goad te 


be sure LOXOL is coated to satisfaction of packers... 














$e -S MOT 8 eacer co- 


PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 
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eae a aa 
Grinders & blenders of NATURAL SPICES, “OLD MILWAUKEE & TREASURE ISLAND soluble seasonings sodium caseinate 
1820 


Es 


SOUTH FIRST STREET, MILWAUKEE 4, WISCONSIN * ORCHARD 1-0242 








“7 
Great So akes STAMP & MFG. CO. See page k/6r 


Werlds Largest Makers of Meat Branding and Marking Equipment. 
Packaging, Labelling and Identification Equipment. 


12 





WT 





——$—_——_—__—_——— 


The 2-operator frank 
packaging setup shown 
right is only one in our 
complete line. Whatever 
you want to wrap and 
package, we can help 
you do it faster, in less 
space, at low cost. We 
supply all equipment 
needs, from hand irons @ 
to complete con- 
veyorized setups. 
Our units give 
any desired pro- 
duction, do any 
packaging op- 
eration are 
easily modified 
for extra needs. 


Ask for 
details. 


9500 IRVING PARK 









REAL SPEEDY! 


Here's a unit for fast wrap- 
ping of franks that saves 
space and cuts packaging 
costs! 


Assemble, weigh, wrap and spot seal right 
on the scale pan. Tuck end flaps and feed 
package into CS-17 Sealer Unit. That’s all 
you do to get handsome, accurate packages 
of franks at fast speed. Will increase your 
production and reduce your costs. More 
production? Simply add extra units! More 
on scale pan. Tuck end flaps and feed 


1988 
\ 
‘7 


hag» 






ROAD, CHICAGO 18, ILLINOIS 
















THE 





PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

Price $5. 





FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
moa precooked and prepared foods. 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 


1214. pages. 
Price $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are id 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant er 
not covered in Institute 

specific subjects. Discusses plant fo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





ACCOUNTING FOR 

MEAT PACKING BUSINESS 
Designed —— for smaller firms 
which have not developed — 
departmental divisions. 
uses of accounting in menanowent, 
cost figuring, accounting for sales. 
Price $4.50 





PORK OPERATIONS 


A technical description of all poe 
operations from slaughtering age _ 
cutting, curing smoking, and 
processing of lard, casings and by- 
products. Institute of Meat P le 
Price $4. 
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What sells a pound of Lard? 


Marathon Hi-Fi Cartons with Pictorials 


Marathon Hi-Fi Wonder White paperboard with beauti- 
ful taste-tempting pictorials selected from our stock 
library or created exclusively for your private design will 
dress up your packaging with end-use appetite appeal. 
Just as the smart lawn mower advertisement sells a 
well-groomed lawn rather than just a machine, today’s 
most successful lard carton sells with end-use pictorials 
of appetizing foods that need lard in their cooking. 
Completely closed cartons are necessary for proper pro- 
tection of lard. There’s no product show window. That 
makes it all the more essential to have appetite-appealing 


suggestions for use pictured in color on your lard carton. 
Hi-Fi in packaging is the result of the Marathon Hi-Fi 
process of “‘conditioned”’ fibers, producing a paperboard 
with a smoother, whiter surface for perfect ink cover- 
age. Printing sharpness on Hi-Fi offers absolute perfec- 
tion in design reproduction . . . true color fidelity .. . 
merchandising masterpieces in lard packaging. 

Ask the Man from Marathon about lard-carton 
pictorials that sell! Or write Marathon, A Division of © 
American Can Company, Dept. 355, Menasha, Wis. In 
Canada, write Marathon Packages Limited, Toronto. 


MARATHON # PACKAGES 


Sell Brands - 


Protect Products - 


Speed Production 





In developing CURONA, the Wallerstein Company had 


the advantage of over 50 years of pioneering research 


on the problems of oxidation relating to improved food 


processing. 


The quality and uniformity of CURONA are guaranteed 
by the most painstaking laboratory control. 


: NOW AVAILABLE 


Improves color in 
packaged meats 


Assures longer shelflife . . . 
protecting color, flavor 
and quality 


Reduces shrinkage 
Shortens curing time 


Cuts processing costs 


WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N.Y. 


Please send FREE working samples of: 
[-] CURONA POWDER [}] CURONA WAFERS 


gay te OU 





COMPANY. 





AOR 








the most La oenient way 
to. use Sodium lsoascorbate 


WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N. Y. 
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A Sound Beginning 


Management in a number of the coun- 
trys meat plants should be able to take 
an effective “new look” at some of their 
problems as a result of the first Meat Science 
Institute for meat packing plant operators, 
which was sponsored by the National In- 
dependent Meat Packers Association, and 
held under the auspices of the food science 
department at Rutgers University last week. 

Shunning the impossible job of trying 
to cram an education in meat science and 
technology into a three-day course, mem- 
bers of the Rutgers staff showed their 
students how the scientist looks at meat and 
some of the enemies of the product, sur- 
veyed safeguards, quality control and test- 
ing, reviewed the fields of materials han- 
dling and packaging, and pointed out some 
of the scientific avenues of approach to 
improvement in meat industry processes and 
products. 

The whole program was designed to ac- 
quaint the students with some of the scien- 
tific methods of attacking meat and food 
problems rather than suggesting solutions. 

We believe that the first Institute was a 
success and hope that the program will 
be continued with more widespread partici- 
pation by individuals and firms in the meat 
packing industry. 

We would, of course, like to see the pro- 
gram broadened in scope and, perhaps, di- 
vided, so that persons with wider training 
and experience might find greater value in 
some of the sessions. 

For many years we have felt that there 
should be some agency to serve as an “ex- 
change” at which new ideas and trends de- 
veloping in the scientific laboratories could 
be passed along and interpreted to the op- 
erating personnel of companies of small 
and medium size. Plenty of means exist for 
the interchange of knowledge among scien- 
tists; in many cases, however, the diffusion 
of information to the operating level is too 
slow and casual. 

Perhaps some day the Meat Science In- 
stitute may be employed to serve this purpose 
as well as others. 


News and Views 





The 85th Congress passed into history this week after adopt- 


ing two bills of major significance to packers. The Senate, in 
an unexpected move during the closing hours of Congress, 
passed and sent to the White House the House-approved 
bill (HR-9020) dealing with jurisdiction over the meat in- 
dustry. The other major legislation, signed into law by Presi- 
dent Eisenhower this week, was the Poage humane slaughter 
bill (HR-8308), which prohibits federal agencies after June 
30, 1960, from procuring any livestock products from any 
slaughterer or processor which slaughters or handles livestock 
by any methods other than those designated as humane by 
the bill or the Secretary of Agriculture. 

HR-9020, which retains exclusive jurisdiction over most 
packer activities in the U. S. Department of Agriculture, 
is designed to make it clear that the Federal Trade Com- 
mission has jurisdiction over retail grocery chains and other 
companies that are only incidentally in the meat processing 
business. The FTC also would be given jurisdiction over retail 
activities of packers and over the wholesale merchandising of 
non-meat products, such as oleomargarine, ice cream and 
pharmaceuticals. The USDA would have sole jurisdiction over 
the actual meat packing operations of retail food chains as well 
as over packer wholesale activities dealing with meat, poultry 
and livestock products in unmanufactured form, such as hides. 
The bill contains a “hot pursuit” provision that permits the 
FTC, for the purpose of perfecting its jurisdiction at the re- 
tail level, to pursue its investigations against meat packers 
back to the wholesale level, provided the USDA does not 
have pending an investigation involving the same subject 
matter. The USDA could proceed in a similar manner down 
to the retail level if necessary to perfect its jurisdiction over 
wholesale transactions. HR-9020 requires that the USDA set 
up a separate office for the enforcement of Title II (packer 
merchandising) provisions of the Packers and Stockyards Act. 
Heretofore, the same USDA section has handled investigations 
under both Title II and Title III, which regulates livestock 
transactions. 

In other late action of direct importance to the meat pack- 
ing industry, both bodies of Congress adopted the recom- 
mendation of the conference committee on HR-13450, the 
fiscal 1959 supplemental appropriations bill. The measure in- 
cludes $1,750,000 in additional funds for federal meat in- 
spection; $17,326,000 was appropriated for inspection earlier. 

No action was taken on legislation dealing with two other 
subjects of major interest to the industry, but similar bills 
are expected to be introduced in the 86th Congress, which 
will convene on January 7. Measures lost in the Congressional 
shuffle include S-3538, HR-11330 and a number of other 
House bills, all proposing amendment of the Packers and 
Stockyards Act to permit automatic, voluntary deductions 
from proceeds of livestock sales at posted markets to finance 
meat promotion and research by producer groups. The other 
legislation introduced, but not acted upon, would have per- 
mitted the federal government to recognize state meat in- 
spection services so that meat inspected under approved state 
systems could be sold in interstate commerce. The proposal, 
backed by the Western States Meat Packers Association and 
a number of state-inspected plants in California, was advanced 
first in HR-12982, introduced in mid-June by Rep. Harlan 
Hagen (D-Calif.). Another bill (S-4329) to authorize such 
recognition was introduced by Senators Hubert H. Humphrey 
(D-Minn.) and Thomas Kuchel (R-Calif.) just before Con- 
gress adjourned. Senator Humphrey said the bill was intro- 
duced for the purpose of bringing it before interested groups 
for consideration so that action may be expedited when the 
measure is reintroduced in the new Congress. 





INNING and holding customers for the products 
Wis by-products of the meat industry was the 

dominant theme at the second annual convention 
of the Texas Independent Meat Packers Association, held 
at Houston on August 15 and 16. 

How beef production and grading might be adjusted 
to meet the consumer’s desire for lean, tender and juicy 
beef; how sausage manufacturers might regain retailer 
recognition and expand sales, and how better markets 
might be built for hides and animal fats were among 
the major topics at the business sessions. Consideration 
of industry problems was interlaced with entertainment 
provided by the association and industry suppliers, and 
with tours of the exhibit hall where supplies and equip- 
ment were on display. 

TEX-IMPA elected Fred Dixon of Dixon Packing Co., 
Houston, as president, and John Keene, Ed Auge Packing 
Co., San Antonio, as secretary. Milton Rubin was chosen 
as treasurer, and Herman Waldman was named honorary 
chairman of the board; both are associated with Dallas 
City Packing Co., Dallas. Jim Camp was retained as 
executive director. 

Association leaders Charles Chauvet, vice president of 
Peyton Packing Co., El Paso, who represented WSMPA; 
George Lewis, vice president of the American Meat In- 
stitute, and Chris Finkbeiner, honorary chairman of the 
board, and John Killick, executive secretary of NIMPA, 
told the group of the part the associations are playing 
in presenting the industry to the public and government. 

GRADING: If the beef producer is to continue in bus- 
iness, federal grading standards will have to be changed 
to reflect consumer desires, according to Tobin Armstrong, 
rancher and secretary of the Texas and Southwestern 
Cattle Raisers Association. He commented that the grad- 
ing standards formulated 35 years ago have not been 
changed materially with the exception of the elimination 
of fat color and the recognition of maturity, and do not 
reflect the housewife’s desire for tender, lean, juicy red 
meat. Moreover, because prices are related to these federal 
grades, which assumed universal importance in the mar- 
keting system during the days of OPA, the rancher is 
trying to produce beef to meet two sets of standards and 
is not being successful. Armstrong charged that present 
grade standards do not allow the rancher to compete with 
other food producers, and declared that the system should 
be modified or abolished. 

Armstrong said that the specifications should be changed 


LEFT: Roy Snyder, meat specialist, Texas A & M College; Al Gan- 
non, general manager, Gooch Packing Co., Abilene; Wade Beesley, 
secretary, West Texas Packing Co., San Angelo, and Emerson Gross, 
consultant of Harlingen, Tex. RIGHT: Merle Delph, president, M. A. 
Delph Co., Indianapolis; Bud Pearson, treasurer, Spencer Packing 
Co., Spencer, lowa; Ray F. Johnson, vice president, Lubbock Pack- 
ing Co., Lubbock; Omer Dreiling, general manager, San Angelo 
By-Products, !nc., San Angelo, and Jasper Tremonte, president of 
the High Grade Packing Co., Inc., situated in Galveston, Texas. 
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to reflect the “cutability” of a carcass—the amount of lean 
red meat in the basic primal cuts of loin, round, rib and 
square chuck. The American National Cattlemen’s As- 
sociation and the Texas and Southwestern association are 
now working with the grading service to develop dual 
standards which will encompass both “eatability” and 
“cutability.” 

Noting that ranchers often hear that grading makes it 
possible for the retailer to buy carcass beef without in- 
spection, Armstrong said that he knew of no retail organ- 
ization which buys on grade specifications alone. He said 
also that the claim that the grading system reflects con- 
sumer preferences is true only if the consumer has a 
choice between grades, but most stores handle one grade. 

Armstrong asserted that while the rancher cannot hope 
to duplicate the feed conversion efficiencies attained in 
poultry and hog production, he can be competitive if 
the present grading system is modified so that it reflects 
the consumer's desire for lean, juicy, red beef. He argued 
that the rancher and packer have a common interest in 
seeing that the present beef grading system is modified 


LEFT: Fred Dixon, Dixon Packing Co., Inc., Houston, new presi- 
dent of TEX-IMPA, receives gavel from retiring president, Herman 
Waldman, Dallas City Packing Co., Dallas, who was named honorary 
chairman of the board. RIGHT: Bashful boy failed to claim seat 
prize from Irvin deCordova, jr., Texas Meat Packers Inc., Dallas, 
and Elmer Wheeler, Elmer Wheeler Sales Training Institute. 
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Ranges Over Many 
and Opportunities 


to reflect the values of tenderness, juiciness, palatability, 
leanness and redness. 

John C. Pierce, jr., deputy director of the livestock di- 
vision, USDA Agricultural Marketing Service, commented 
on the efforts being made by the grading service to give 
due weight to the factor of “cutability” in the system. 

He noted that four changes have been made in the 
grading specifications to make them more definite and 
easier to interpret. In 1949 the USDA sponsored a re- 
search project at the American Meat Institute Foundation 
to try to define the factors that make for ‘ ‘eatability” in 
beef. The research project leader told Pierce that short 
of eating the beef, the subjective standards of the beef 
grader are about on a par with the complex physical, 
chemical and histological yardsticks employed in the proj- 
ect in determining the quality of beef. 

Studies have revealed considerable variation in the 
“cutability” of carcasses within each grade; this factor 
is directly influenced by conformation and finish, which 
tend to pull the yield of retai] cuts in opposite directions. 
Improvement in conformation increases the yield, whereas 


EARLY BIRD breakfast line is led by AMI vice president George 
Lewis, a temporarily repatriated Texan, with fellow Yankee Harry 
L. Sparks, president of H. L. Sparks & Co., National Stock Yards, 
Ill., closing the file. Group arose early for breakfast program. 
























































improving the finish tends to reduce it. Finish has the 
greater variability within the grade. 

The USDA has been conducting field tests to appraise 
the feasibility of subdividing present grades to reflect 
“cutability” values. For example, Good might be divided 
into Good 1, Good 2 and Good 3. Up to date the work 
has involved a number of carcasses too small for proper 
evaluation of the system. 

In the Prime grade the USDA has studied only a limited 
number of carcasses in the 600-to-700-lb. weight group. 
The differences in yield between high and low groups was 
9.33 per cent. In the Choice grade, 500-to-600-lb. group, 
there was a difference of 4.05 per cent between average 
yields for the high and low yielding groups, which 
amounted to a difference of $4.45 per cwt., or $26.70 per 
600-Ib. carcass. In the Good grade, 500-to-600 lb. weight 
group, the range was 5.46 per cent and this resulted in 
a value difference of $4.50 per cwt. In the Standard 
grade, 400-to-500-Ib. carcasses, the range between high 
and low yielding groups was 4.28 per cent, with a differ- 
ence in value of $4.29 per cwt. These values were de- 
termined on the basis of the existing selling prices of the 
individual retail cuts by the retailers at the time the study 
was made. The yields and values of individual carcasses 
within grades, of course, varied considerably more. For 
example, there was an extreme range of 12.24 per cent in 
the Good grade between the high and low yielding car- 
cass, with a resulting value difference of $10.27 per cwt. 

Pierce said that experience to date indicates that these 
yield groups within grades can be selected with reasonable 
accuracy. The correlation coefficient between actual retail 
yield and the subjective scores has been in the range of 
.7 to .8. 

Noting that the adoption of the dual grading system 
would represent the most significant modification in 
federal grade standards, Pierce said that he could not 
evaluate the industry’s specific interest in “cutability,” 
and that inquiries received from packers and retailers 
indicate the lack of a uniform system for recognizing and 
identifying the “cutability” factor. 

PREFERENCES: Since they already had sampled the 
beef preferences of Houston retail customers by grades, 
Texas A & M College scientists decided to test the public 
feeder market in the city, reported Dr. Robert E. Branson, 
chairman of the department of consumer economics. 
Houston was selected as the test city because 1) its public 
feeders buy about 21,000,000 Ibs. of beef yearly, or 20 
per cent of the total consumed in Houston, 2) it has the 





LEFT: John J. Pierce, jr., deputy director of livestock division, USDA 
Agricultural Marketing Service; Everett Hutchinson, commissioner, 
Interstate Commerce Commission; Sam Rosenthal, president, Samuels 
& Co., Inc., Dallas, and Robert Fleming, president, National By- 
Products, Inc., Des Moines. RIGHT: Leo Welder, vice president, Na- 
tional Beef Council; Tobin Armstrong, secretary, Texas and South- 
western Cattle Raisers Association; Jack Carlisle, vice president, 
Valley Packing Co., and Al Baltzer, National Safety Council. 














largest number of public feeders in Texas, and 3) Houston 
retail consumers had been sampled previously. 

From board of health records, 264 public feeding units 
were selected for the test, consisting of 133 restaurants, 
49 luncheonettes, 18 drive-ins, 32 cafes, 15 diners and 17 
others, such as schools, plant cafeterias, etc. Of this group 
of food servers, 94 per cent used beef. 

The public feeders interviewed were shown full-color, 
8 x 10-in. photographs of primal and individual cuts from 
the round, rib, chuck and loin in Prime, Choice, Good and 
Standard grades. Nothing was said about price or grade. 
The photos were “scrambled” in presentation so that the 
interviewers could not guess the top grade. 

Preference scores were 51 per cent for Prime; 11 for 
Choice; 25 for Good, and 13 for Standard. (The consumer 
vote ran: Good, 44 per cent; Choice, 25; Prime, 13, and 
Standard, 18. See THE NATIONAL PROVISIONER of August 
31, 1957, for details of this study reported at the 1957 
TEX-IMPA meeting.) Preference expressions varied as to 
cuts. For example, with the round the preference scores 
were 44 per cent for Prime; 13 for Choice; 15 for Good 
and 28 for Standard. For the chuck, the figures were 51, 
11, 25 and 31 per cent, respectively. 

SLEEPY SAUSAGE? While the beef industry is con- 
cerned about consumer preferences as to grade, the sau- 
sage industry is failing to exploit its sales opportunities in 
meeting and leading consumer desires as to flavor, size 
and shape, asserted E. E. Ellies, executive vice president, 
Tee-Pak, Inc., in his presentation, “Operation Market 
Basket.” Because of this lethargy, the sausage industry 


Ray Johnson, general 
manager, Lubbock Pack- 
ing Co., and E. E. Ellies, 
vice president, Tee-Pak, 
Inc. In his presentation, 
"Operation Market 
Basket," Ellies reported 
that sausage producers 
are allowing hitch-hiking 
competitive foods to 
take away their retail 
display space. 





is losing the all-important battle for display space in the 
self-service case. Actually, the sausage industry is allow- 
ing aggressive hitch hikers to exploit space that, in terms 
of profit potential for the retailer, rightfully belongs to 
the meat processors. For example, even though the gross 
profit per lineal foot of show case space in the typical 
supermarket is $29.60 for bulk sausage, vs. $3.60 for 
prepackaged cheese, bulk sausage is allocated only 5 ft. 
of case space against 21.75 ft. for prepackaged cheese. 
Even in this small space, bulk sausage produces a weekly 
gross profit of $148 against a gross profit of $77.68 for pre- 
packaged cheese. 

The share of the market basket that sausage commands 
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LEFT: (seated) John Keene, general manager of Ed Auge Packing 
Co., San Antonio; Prof. Gene King, Texas A & M College, and 
W. E. Daly, Houston Bank for Cooperatives; and (standing) Doctors 
Tyrus Timm, Jarvis Miller and O. D. Butler, all of Texas A & M. 
RIGHT: Members of livestock marketing panel included: C. D. Mc- 
Ever, vice president, Texas Livestock Auction Markets Association; 
Jim Sartwelle, executive vice president, Port City Stockyards Co., 
Houston; Roy Snyder, Texas A & M meat specialist; Ted Gouldy, 
manager, Ft. Worth Livestock Market Institute, and Grover Lee, jr., 
executive director, Texas Livestock Auction Markets Association. 


has fallen about 10 per cent since 1952, Ellies asserted. 
This represents a volume loss of about 400,000,000 Ibs. 
annually. 

The national allocation pattern for display case space 
—15 per cent for bulk sausage, 21 for prepackaged 
luncheon meat and 64 per cent for prepackaged cheese 
—prevails in Texas. The Dallas pattern runs 4, 21 and 75 
per cent, while in Houston, it is 5, 17 and 78. Bulk sau- 
sage, the retail profit leader, gets the smallest allotment 
of space. 

As new products are introduced (now at the rate of 24 
items a day) this space battle will be intensified. 

Ellies charged that the sausage industry is failing to 
present its retailer profit story. In a 1957 survey conducted 
by Tee-Pak, 25 per cent of the stores carried only sliced 
bologna, while another 25 per cent carried only one type 
of chunk bologna. Bologna is the second largest sausage 
item in tonnage and popularity. 

In a survey covering the size in which consumers would 
like to buy bologna, 18 per cent of the regular eaters said 
they liked the snack size, 42 wanted the regular bun size 
and 40 per cent, the bread slice size. Most packers are 
competing in 6- or 8-oz. packages for the bread slice 
market. Size preferences as to chunk bologna ran 53 per 
cent for the 1-Ib., 31 for the 2-lb., and 16 for the 3-lb. 

Ellies said that these differences actually represent op- 
portunities to vary size, shape and flavor and can help 
the alert sausage manufacturer get more space in the self- 
service case. 

The survey showed that 90 per cent of the bologna 
users considered the sausage to be a cold sandwich item. 
A test promotion was conducted with one retail chain 
in which hot recipes were suggested for 1-, 2-, and 3-lb. 
chunks. The result was that another 1.5 ft. of display 
case space was added for the product. 3 

Pointing out that the sausage maker can expand his 
market by offering divergent sizes, shapes and flavors, and 
suggesting that he should not be afraid to compete with 
himself, Ellies presented colored slides that illustrated 
how soap, cigarette, canned soup and cereal companies 
have exploited these merchandising factors to increase 
their shelf display area and their sales. For example, 
Procter & Gamble with its self-competing line of Blue 
Cheer, Tide, Duz, Joy, Dreft, etc., gets a large share of 
display space and the market. 

(A talk on the same theme was presented by Ellies at 
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LEFT: Fred Dixon, Dixon Packing Co., Inc., Houston, seated with 
Dr. A. B. Rich, director, veterinary public health division, and Judge 
William Harrison Bell, counsel, both of the health department, state 
of Texas. CENTER: (seated) Dr. Robert E. Branson, Texas A & M, 
and Fred Doehne, partner, Doehne Provision Co., Clarkwood, with 
(standing) Red Ward, National Live Stock and Meat Board, and 
Gene Blish, American Sheep Producers Council, Denver. RIGHT: 
M. L. "Joe" Coble, president, Palestine Packing Plant, Palestine, and 
Mrs. & Mr. Wyvil A. Gee, The Griffith Laboratories, Inc., Dallas. 


the convention of the Western States Meat Packers As- 
sociation. See the NP of March 8, 1958.) 

CONSUMPTION: After reviewing some of the meat 
consumption findings of the U. S. Department of Agri- 
culture with respect to southern families (see the NP 
of June 14, 1958), Dean Florence Scoular of North Texas 
State College concluded that from 10 to 25 per cent of 
the families were failing to get the proper dietary levels 
of calcium, ascorbic acid, vitamin A, thiamine, riboflavin, 
protein, iron and niacin. All of these deficiencies could be 
corrected by greater consumption of meat. 

Some of the consumer resistance factors that impede 
greater meat consumption were cited by Dean Scoular. 

Price prevents greater consumption of aged beef which 
the consumer likes for flavor and tenderness. Since drip- 
pings and gravy are utilized by only a few, excess fat 
should be removed from the meat. Mrs. Consumer objects 
to cured meats which are advertised as ready-to-eat, but 
which actually are too tough or salty when eaten “as is.” 
She dislikes a high level of seasoning in pork sausage. 
She would like to see the slices of bacon, Canadian bacon, 
ham, etc., on the top and bottom of the packages. She 
complains about the difficulty of separating sliced bacon, 
even at room temperatures. She objects to the variation 
in hamburger quality and the presence of cartilage; she 
would like to be able to buy some of her hamburger 
ground in coarser form for use in some meat dishes. 





1. BENES, vice president of Everhot Manufacturing Co., Maywood, 
lll., shoots fellow suppliers Becker Cline, president, Tee-Cee Manu- 
facturing Co., Cincinnati, and Mrs. & Mr. Jack McCullough. The 
latter is sales manager of the Brechteen Corp., Chicago. 
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The housewife wants the cereal content in sausage 
products stated, and is annoyed by the quality spread in 
frankfurts, even in the same brand, and with the presence 
of gristle. 

She wants consumer packaged meats to be available 
in uniform portions, and objects to the grouping of small 
and large units in one package; although she would like 
to have a larger portion of steak, she now feels compelled 
to eat the smaller one. Uniformity of portion sizes per 
package would increase meat consumption, Dean Scoular 
asserted. 

HOW TO VEX DEALERS: Leon Sacco, director of the 
Texas Retail Grocers Association and operator of a large 





SUPPLIERS who were hosts at several social functions received spe- 
cial recognition at the "King for a Day" luncheon when they were 
presented with gold crowns by the regular TEX-IMPA members. 


supermarket in Houston, described some of the packer 
sales practices that vex the busy store manager. 

He said that only too frequently the salesmen cannot 
tell the retailer what he purchased a week earlier from 
the salesmen’s lines. Salesmen frequently fail to alert the 
dealer to a product that is to be advertised in the local 
papers. Some forget to make the call on time. Although 
the store may have a no-smoking rule, salesmen will come 
into the market smoking. Sacco insisted that what is 
ordered should be delivered, and if there is a shortage, 
the customer should be notified in advance so that he car 
make necessary adjustments in his sales plans. Sharp 
practices, such as wrapping a 1.75-oz. bacon slice around 
a 6-oz. fillet, or pushing 7 lbs. of salt with 100 Ibs. of dry 
salt bellies, should be avoided. 

He advised the group to keep up sausage quality and 
warned that failure to do so would kill the business. 

FLAVOR: Charles Mayer, president of H. J. Mayer & 
Sons Co., told TEX-IMPA that differences in flavor should 
be utilized to expand the sausage market. Flavor is the 
major item that the sausage maker is selling, but is con- 
sidered least in plans for merchandising the product. He 
noted that rewrapping a staid old flavor may increase 
sales temporarily, but it does not build repeat business. 

The public’s desires in flavor should be determined 
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by consumer sampling, even though limited in scale, and 
not by arbitrarily choosing a flavor because it appeals 
to the president or sausage maker. Mayer declared that 
while new flavors will help gain a broader market, they 
will hold it only as long as the sausage is top quality. 

HIDES: The hide panel stressed the need for improving 
quality to hold and win customers. Work is progressing 





SOME DANCE, some talk and some eat, at the three-nations buffet 
dinner which featured foods in French, Italian and Spanish style. 


on a one-hour curing method that holds promise, ac- 
cording to Merle Delph, president of M. A. Delph Co. 
He reported that his experience with fleshed, demanured 
and quick-cured hides has been very favorable. (See 
Tue NATIONAL PRovIsIONER of November 3, 1956 for a 
description of his methods. ) 

Bud Pearson, treasurer of Spencer Packing Co., read 





Re 


SAN ANTONIO sunburst emblem promoting the 1959 TEX-IMPA 
convention for that city is sported by suppliers and packers. 


several letters of commendation from tanners who have 
bought his firm’s fleshed, demanured and quick-cured 
hides. (See the NP of January 17, 1958, for a full report 
on this plant installation. ) 

The Spencer plant has cured 120,000 hides with a 





PACKER-SUPPLIER group relaxes at table while they await the 
thinning of the buffet line seen in the background of photograph. 


20 


significant saving in space, lower inventory, improved 
takeoff and better sales results. Space required for the 
operation, in which hides from a weekly kill up to 2,500 
head are handled, is 30 ft. x 50 ft. for the curing vat area 
and 60 ft.x60 ft. for banking and temporary storage. 
Average inventory is now 3,000 to 4,000 hides, as against 
10,000. When market conditions warrant such turnover, 
hides are sometimes sold within the week since they are 
cured in 48 hours. Improved working conditions in the 
hide cellar help in retaining good workmen. Most impor- 
tant, small knife cuts and scores are easily detected and 
called to the attention of the butchers immediately. 

Allowing hides to collect for four to 10 hours before 
cellar handling seriously reduces the quality, observed 
Jasper Tremonte, president, High Grade Packing Co., Gal- 
veston. If salt is reused, and this is a questionable econ- 
omy, it should be washed. Some salt will be lost, but this 
loss will be more than offset through improvement in 
hide color. 

The mechanical skinning knife has reduced the percent- 
age of cut hides which, in isolated instances, ran as high 
as 80 per cent in his area, declared Omer Dreiling, San 
Angelo By-Products, Inc., San Angelo, Texas. Mechanical 


PROGRAM on small 
business financing was 
conducted by C. W. 
Ferguson, regional di- 
rector of the federal 
Small Business Adminis- 
tration, Dallas, and 
Wade Beesley, secre- 
tary of the West Texas 
Packing Co., located in 
San Angelo. 


knives have reduced cuts and scores to an average of 
about 10 per cent, he asserted. 

ACCIDENT COSTS: Another way in which significant 
savings can be made is through reduction in compensa- 
tion costs for injuries, the group was told by Al Baltzer, 
director of the small business program of the National 
Safety Council. Texas compensation rates are the sec- 
ond highest in the nation, amounting to $4.42 per 
$100 of payroll. While compensation rates are influenced 
by legislative policy, they reflect primarily actual ac- 
cident experience. 

Texas meat packers pay higher fleet insurance rates 
than do butane gas haulers. On the average the rate 
is 70 to 80 per cent higher, and in one county it is 
148 per cent higher. 

While no accident frequency data are available for 
Texas meat plants, it is assumed that their record prob- 
ably follows the pattern revealed by the NSC-NIMPA 
safety survey. Plants reporting in that survey had fre- 
quency rates five times higher than those of packers 
participating in the NSC program and twice as high 
as those reported by the industry as a whole to the 
Bureau of Labor Statistics. 

Baltzer said that the basic reason for this showing 
is that the average meat plant has no safety program. 
Over 75 per cent of the NSC-NIMPA survey respondents 
had no safety programs or anyone trained to administer 
first aid. 

Over a five-year period, the insurance costs of 10 
Texas companies with safety programs totaled $169,- 
000 less than the cost of 10 companies with no pro- 
grams. These were small firms with 40 to 50 empioyes. 

A new bill introduced in the Texas legislature would 
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place industrial safety under state supervision. Indus- 
tries considered to be the most hazardous, including 
meat packing, would probably receive the first atten- 
tion from the state agency. 

Any packer desiring to establish a safety program can 
get all the assistance he needs from insurance com- 
panies, state and local safety organizations, industry 
trade associations or the NSC, Baltzer stated. 

LABOR RELATIONS: A new National Labor Rela- 
tions Board ruling, which goes into effect on Septem- 
ber 1, brings any plant with annual interstate sales or 


BRAIN-STORMERS on consumer wants included W. Price, jr., execu- 
tive vice president, Texas Restaurant Association; Dean Florence 
Scoular, North Texas State College; Archie Sloan, president, Texas 
Meat Packers, Inc.; Morris Hite, executive vice president, Tracy 
Locke Advertising Agency; Charles Mayer, president, H. J. Mayer 
& Sons Co., and Leon Sacco, Texas Retail Grocers Association. 


purchase volume of $50,000 under NLRB jurisdiction. 
This means virtually every plant with 10 to 15 em- 
ployes, asserted James Gilker, labor consultant. What 
is more, the NLRB has been given a larger appropria- 
tion which enables it to hire more attorneys and trial 
examiners and to shorten the litigation period to about 
two to three weeks. Labor unions will probably inten- 
sify their organization work in the retail and meat fields. 

Gilker commented that management should improve 
communication with employes and cautioned that walk- 
ing through the plant does not constitute communica- 


IN A HUDDLE at the message center are Chris Finkbeiner, honor- 
ary chairman of the board of NIMPA; Jim Camp, executive secre- 
tary of TEX-IMPA, and John Killick, executive secretary of NIMPA. 


tion. Employes must be made ‘to feel that they are a 
part of a progressive and aggressive organization that is 
treating them fairly. 

LIVESTOCK PURCHASING: During the afternoon, 
when “buys” in livestock are available, packer buyers 
often are absent, charged Ted Gouldy, manager of the 
Ft. Worth Livestock Market Institute. He questioned 
the economy of maintaining individual packer buyers 
at terminal markets where the services of competent 

[Continued on page 25] 
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So 
PACKHGE 


And what a Package! You'll be 
surprised how fast and economi- 
cally you can mold and package 
Links, Patties, Meat Balls, Steaks 
(chopped), Chops, Chicken Legs— 
and a great variety of Profitable 
Meat Specialties—with B.F.M.’s 
ARO-MATIC MACHINE. 


@ These attractive Packages look 
beautiful on display, and sell fast! 


@ Want proof? Ask the packer 


‘who is cashing in on the fabulous 


ARO-MATIC MERCHANDIS. 
ING PROGRAM. Why wait .. . 


get the facts now .. . no obligation. 


@ See your B.F.M. Salesman or 
ask for the Aro-Matic Folder of 
Success Stories—the story that could 


be yours! 


@ We're ready, willing and able to 
help you now. 


Write, wire or phone today. 


BASIC FOOD MATERIALS 


INC. 
853 State St. 
VERMILION, OHIO 


Gist With The Newest! 
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when you buy hercules you know you’re 


buying the best bodies for your fleet. 


¢ high tensile steel framework throughout for greater strength 
¢ annealed steel exterior panels to prevent rust 
¢ rust preventative and sound deadening coating on frame, interior walls, and underside 


for longer life 


* pre-engineered insulation specification for your particular use 

* optional custom features designed expressly for your needs 

¢ 56 years of body-building experience behind every body 

If the bodies you are now using don’t have the above standard features, then investigate 
the Hercules body. You’ll be glad you did... for years to come. 


For complete information, write: Mr. Fred Specht, 
Hercules Manufacturing Co., Henderson, Ky. 
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f INK-ELECTRIC | 
for MARKING NATURAL CASING SAUSAGE | 








For Stamping Ring Bologna, Liver Sau- 
sage, etc. Inked marking dries instantly 
and is seared into casing. Specify 110 


Length: I! inches. Size of band 2x3 


mS Se ee ene St — S 


BRANDERS 





14" wide engraved roller wheel sears the 
skin and leaves a dry, legible impression. 
Applies vertical lettering. Furnished with 
6” handle. Available for 110 or 220 volts. 


Use EVERHOT inks for best results. 


EVERHOT wc. co. 


MAYWOOD, ILLINOIS 
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The Meat Trail. 





EXAMINING STICK product in new seven-stall holding cooler of Arsenal Sausage Co., Pitts- 
burgh, are (I. to r.): Edward Pasewicz, jr., treasurer; Richard Rzaca, president, and Eugene 
Sisko, secretary and sales manager. Firm recently doubled its manufacturing area with addi- 
tion that houses holding cooler and 30 x 40-ft. cook room. Company also has purchased three 
new Chevrolet trucks equipped with refrigerated bodies. Rzaca is son of founder, who died 
last year after operating business for 35 years. Pasewicz, Sisko and Edmond Buczyski (not 
shown), vice president and sausage maker, are brothers-in-law of president Rzaca. 





J. M. Foster, Past President 
Of John Morrell & Co., Dies 


Joun Morre.v Foster, 63, a for- 
mer president of John Morrell & Co., 
Ottumwa, Ia., 
died of a _ heart 
attack August 24 
in Ottumwa. A 
son of the late T. 
D. Foster, who 
founded the 
American branch 
of the Morrell 
company in Ot- 
tumwa, he was 
president of the 
firm from June 1, 
1952, until he resigned in Decem- 
ber, 1953, because of ill health. He 
remained as vice president until Oc- 
tober, 1957, when he retired. 

Foster began work in the Ottumwa 
meat packing plant soon after World 
War I, during which he was a naval 
officer. In 1920 he went to the plant 
in Sioux Falls, S. D. He became a 
director of the company in 1927, 
assistant manager of the Sioux Falls 
plant in 1928 and manager of that 
plant in 1939. He returned to Ot- 
tumwa in 1944 as vice president in 
charge of operations. 

Foster served two terms as chair- 
man of the board of the American 
Meat Institute, and was on its board 
of directors for several years. 

Survivors include his 





J. M. FOSTER 


widow, 


WiLMa; two children and one brother, 
GrorcEe M. Foster, a retired presi- 
dent and now board chairman of the 
Morrell Company. 


"Enithre Snwo Nor Niar.. .' 


Cxiinton McGILL, accountant for 
Van Brown Packing Co., Tulsa, Okla., 
recently received a company gas bill 
with this address; “WAO BRPWO 
QUCKNG CO., 700 N. Ykme.” Mc- 
Gill gave his congratulations and 
thanks to the enterprising postman 
who deciphered the address. 


PLANTS 


Dixon Packing Co., Houston Tex., 
has expanded its cooler capacity to 
permit more fresh 
meat fabricating, 
FrREpD D1xon, 
head of the icom- 

~ pany announced. 
The new cooler 
can hold about 
300 hog carcasses. 
Curing and _por- 
r tion cutting also 
-" © will be expanded 

—. MORGENTHALER under the super- 
vision of EpwIn 

MoRGENTHALER, plant superintendent 
and 29-year company veteran, who is 
back on the job following a recent 
heart attack. The slaughtering plant 
of Dixon Packing Co. is located in the 
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Port City Stockyards area while its 
sausage kitchen and offices are in 
the downtown Houston area. 


A Louisiana charter of incorpo- 
ration listing capital stock of $10,000 
has been issued to Ozone Meat Co., 
Inc., 526 N. New Hampshire st., 
Covington, La. Another Louisiana 
company, M & S Provision Co., Ine., 
Hammond, has filed notice of dis- 
solution with the secretary of state. 


The St. Boniface (Man.) plant of 
Swift-Canadian Co., Ltd., has begun 
production of Swift’s fruit-flavored 
meats for babies and juniors. Items 
now being produced include strained 
pork and apple sauce, lamb and mint 
sauce and ham and raisin sauce. 


A $22,000 fire destroyed a meat 
processing plant near Milan, Mich., 
owned by GLENN Ritey and his wife. 


Sachem Provision Co., Inc., Nor- 
wich, Conn., a division of Carl Roess- 
ler, Inc., New Haven, Conn., has 
completed a modern, new distribution 
branch at 243 Asylum st., Norwich. 
The one-story, 90x 103-ft. building, 
which has been under construction 
since last October, has a capacity of 
approximately 150,000 Ibs. of beef, 
veal and lamb and 50,000 Ibs. of pork 
products. The branch also will handle 
a full line of meat products of Geo. 
A. Hormel & Co., Austin, Minn. 
CuHarLes H. ABRAMOWITZ of New 








TELEVISION SET is presented to Oscar A. 
Anderson (center) by E. J. Adams (right), 
assistant to the president of Armour and 
Company, Chicago, and C. E. Sheehy, vice 
president and general manager of Armour 
plants. The set was a farewell gift to Ander- 
son, who has retired after serving Armour 
for 43 years. Anderson joined Armour as a 
mechanical engineer and has been in charge 
of the engineering department of the na- 
tional packing company since 1954. 
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Haven was the architect for the build- 
ing, and F. W. Brown and Co. of Nor- 
wich was the general contractor. 


The Grand Forks (N. D.) meat 
packing plant of Armour and Com- 
pany has been sold to ARTHUR GREEN- 
BERG, contractor and potato grower, 
who is planning to convert the build- 
ing into a potato processing plant. 
Armour closed the plant last April 
and transferred operations to the com- 
pany’s plant at West Fargo, N. D. 


JOBS 


Two promotions of key personnel 
at Stark, Wetzel & Co., Inc., Indian- 
apolis, have been announced by GENE 
TURNER, company vice president. 
Rosert E. Nevit was named credit 
manager, and PAuL FuRIMSKY was 
elevated to the post of provisions sales 
manager. Nevil, who started to work 





R. NEVIL P. FURIMSKY 


as a night billing clerk at the com- 
‘pany 12 years ago, has been em- 
ployed in the credit department for 
the last eight years. Furimsky was 
graduated from the University of Illi- 
nois in 1954 and joined the Stark & 
Wetzel organization as a plant trainee 
the same vear. 


Two appointments in the advertis- 
ing and sales promotion division of 
Armour and Company, Chicago, have 
been announced. They are: B. O. 
Brooks, manager of the merchandis- 
ing service department, and T. A. 
MayYFIELD, manager of the merchan- 
dising department. Brooks joined Ar- 
mour in 1940 and has supervised the 
company’s merchandising service pro- 
gram. Mayfield joined the Armour 
advertising department in 1957. 


Joun H. Hurr has been appointed 
midwest sales manager for Patrick 
Cudahy, Inc., Milwaukee, and An- 
THONY UBL has been named Milwau- 
kee sales manager, the position va- 
cated by Hutt’s promotion. 


E. C. Pricnarp has been elected 
president and general manager of 
Danville Meat Supply, Inc., Danville, 
Va. Other officers named by board 
are: L. R. WALDEN, JR., vice president 
and head livestock buyer; GEORGE 
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Hopcoon, vice president and produc- 
tion manager; J. C. Davis, vice presi- 
dent and sales manager; JAMES L. 
Riwp.e, treasurer; Ray C. MICHAEL, 
secretary, and B. P. KusHNER, legal 
counselor. The board will be com- 
posed of the newly-elected officers 
along with Heprick K. JoHnson, W. 
W. VaucHaN and E. F. Jones. 


TRAILMARKS 


The “seal of approval” for humane 
beef slaughter has been awarded to 
Great Falls Meat Co., Great Falls, 
Mont., by The American Humane 
Association of Denver. G. W. ROGERs, 
director of the AHA field department, 
presented the award to M. H. Brown, 
president of the company. The award 
was made following the announce- 
ment that Great Falls Meat Co. has 
been using a mechanical stunner in 
all beef slaughter for years. The plant 
processes approximately 11,000 cattle 
annually and was one of the first 
plants in the United States to use a 
mechanical stunner. 


Officials of the John Morrell & Co. 
plant at Sioux Falls, $.D., have made 
plans for the company’s annual beef 
barbecue on September 4 for 4-H 
Club members attending the South 
Dakota State Fair in Huron. The 
event, started by the firm in 1941, 
has become a highlight of the fair. 
Morrell chefs, who will man the bar- 
becue pits, plan to prepare more than 
a ton of beef. It is estimated that 
approximately 5,000 persons will at- 
tend the event this year. 


Serving as judges for the second 
annual South Carolina Meat-Type 





NEWLY-APPOINTED superintendent of pro- 
duction division of Hunter Packing Co., 
East St. Louis, Ill., William R. Behrens (right) 
is shown with Harold E. Wilt, former division 
supervisor, who will assist him. Behrens, who 
has been serving as chief industrial engineer 
for Hunter, joined the company in 1939 and 
helped organize the industrial engineering 
section. He is a University of Illinois grad- 
uate. Wilt joined Hunter in 1953 after serv- 
ing in the United States Air Force. 








Hog Show and Sale at the state fair- 
grounds in Columbia, S. C., this week 
were Tom BELL, Kingan division, Hy- 
grade Food Products Corp., Orange- 
burg, S. C.; L. B. OurLaw, Frosty 
Morn Meats, Inc., Kinston, N. C., and 
Jack Kexty, head of the animal hus- 
bandry extension division, North Car- 
olina State College, Raleigh. 


Burton A. (Burt) PETERSEN has 
rejoined the meat brokerage firm of 
Petersen-Price- 
man, Inc., Chica- 
go, following the 
death of his fa- 
ther, J. H. PETER- 
SEN, president of 
the concern. The 
younger Petersen, 
a graduate of De- 
Paul University, 
Chicago, worked 
with his father in 
the meat broker- 
age business from 1946 until 1953. He 
then joined The Diversey Corp., Chi- 
cago, manufacturer of sanitation sup- 
plies, as manager of the meat pack- 
ing and canning department. The late 
J. H. Petersen entered the food busi- 
ness in 1920 with Consumer Stores 
in Chicago. He opened the chain’s 
first meat market in 1927 and became 
manager of meat operations. When 
the chain was purchased by Kroger 
Co., Cincinnati, he remained as Chi- 
cago district meat manager. He served 
in the Quartermaster Market Center 
during World War II and entered the 
meat brokerage business in 1946. 


DEATHS 


Joun A. Preston, 59, retired gen- 
eral manager of the Wichita plant of 
The Cudahy Packing Co., died re- 
cently, Preston served with Cudahy 
for 37 years before retiring in 1953. 


B. PETERSEN 


JosepH H. Poscn, president of 
Posch & Co., Chicago meat whole- 
saler, died at the age of 53. 


MicuaEL J. Murpny, 72, traffic 
supervisor for 32 years with Van 
Wagenen & Schickhaus Co., Kearny, 
N. J., an associated firm of Swift & 
Company, died of a heart attack. 


Nicuotas A. CELIA, 35-year vet- 
eran of the sausage making industry, 
died at the age of 72. Celia founded 
Celia Sausage Co., Utica, N. Y., five 
years ago. Previously, he had served 
for 30 years with Gold Medal Pack- 
ing Corp., Utica, N. Y. 

Joun MICHAEL SorBeER, 62, a part- 
ner in the wholesale meat firm of 
Ferd W. Nofer and Son, Philadelphia, 
died recently. Surviving are his 
widow, Exvira, a son and a daughter. 
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Science, Pensions, Personnel and TV Get 
Attention at NIMPA Eastern Area Meeting 


ECOGNITION of the _partici- 

pants in the first NIMPA-Rut- 
gers Meat Science Institute, a demon- 
stration of industrial uses of closed 
circuit television and an explanation 
of NIMPA’s new pension and profit 
sharing program were features of 
the meeting of the eastern division 





T. H. BROECKER 


JOHN KRAUSS 


of the National Independent Meat 
Packers Association, held at the Hotel 
Traymore in Atlantic City on August 
21, 22 and 23. 

John Krauss of John Krauss, Inc., 
Jamaica, N. Y., was re-elected as 
regional vice president, and eastern 
area members chose Herbert Rumsey 
of Tobin Packing Co., Rochester; Al- 
bert Goetze of Albert F. Goetze, Inc., 


Baltimore, and Christian Kunzler, 
Kunzler & Company, Inc., Lancaster, 
Pa., as their directors. New terms of 
the officers and directors begin with 
the annual meeting of NIMPA in the 
spring of 1959. 

With Krauss directing activities, 
packers and associate members heard 
reports by NIMPA president T. H. 
Broecker of The Klarer Company, 
Louisville; general counsel Edwin H. 
Pewett, and executive secretary John 
A. Killick. President Broecker stressed 
the urgency of the industry’s public 
relations problem and described some 
of the work being done by the intra- 
industry committee made up of repre- 
sentatives of the AMI, NIMPA and 
WSMPA. 

John E. Thompson of Reliable 
Packing Co., Chicago, described the 
purpose and the general field covered 
by the Meat Science Institute, spon- 
sored by NIMPA under the auspices 
of the food science department of 
Rutgers University, New Brunswick, 
N. J. A number of the meat industry 
people who participated in the three- 
day course were present at the re- 
gional meeting and were congratu- 
lated by NIMPA president Broecker. 


Those who visualized closed circuit 
television solely as a “watching eye” 
device were given some new ideas 
at the demonstration staged on Friday 
morning by Lawrence Kanover and 
Henry A. Schwartz of Shamark Dis- 
tributors, Inc., and Joseph Kerner of 
Blonder-Tongue Laboratories. Packers 
were shown how TV is used in the 
steel and aircraft industries to carry 
out processes where employes cannot 
be present in body, and how a ship- 
ping-checking operation can be con- 
trolled by a single employe in a cen- 
tral location. 

Overall aspects of pension and 
profit sharing plans in general, and the 
specific applications of the NIMPA 
plan to individual situations, were 
discussed by Walter J. Hodes of Eu- 
gene M. Klein and Associates, coordi- 
nator of the association’s program. 

Basing his talk on long experience 
as a large plant personnel director, 
Fred Sharpe of the NIMPA staff 
discussed personnel management and 
relations at the closing session of the 
eastern meeting on Saturday morning. 

About 30 persons heard John W. 
Carney, Weiland Packing Co., analyze 
the “Control of Direct Labor Costs” 
at the regular meeting of the eastern 
division of the NIMPA Accounting 
Conference, which was also held on 
Saturday morning. 








TEX-IMPA’s Second Big Convention 

[Continued from page 21] 
order buyers can be obtained. He said that any order 
buyer serving a packer should be required to visit the 
coolers periodically. He argued that packers are in- 
tensifying their own competition by ignoring the termi- 
nal markets and following the auction market circuits. 
Lack of supervision of packer buying has encouraged 
some buyers to work against their employer's interests. 

Of 514 posted auction markets under the supervision 
of USDA, 114 are in Texas, reported C. D. McEver, vice 
president, Texas Livestock Auction Markets Association. 

INTEGRATION: The vertical type of integration, in 
which a firm controls more than one process in food 
production, accounts for 10 to 20 per cent of the cat- 
tle fed, 10 per cent of the hogs and about 25 per cent 
of sheep production, observed Dr. Jarvis Miller of Texas 
A & M College. In Texas, about one-third of the cattle 
in feed lots are in integrated enterprises, and about 10 
per cent of hogs. He said that integration is a partial 
solution to the problems of violent price fluctuations 
and seasonality of supplies, and permits the exploita- 
tion of modern breeding and feeding techniques and 
the production of meats to meet specific consumer wants. 
How fast integration will develop will depend, in part, 
on the availability of capital and know-how. 

COSTS: Many packers who lack knowledge of their 
own costs still follow their competitors in pricing on the 
theory that somebody else knows his cost, said Emerson 
W. Gross, consultant of Harlington, Texas. He outlined 
seven steps for inaugurating a cost system: 1) obtain 
and record weights of product transfers, purchases, sales, 
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inventory and production by departments; 2) develop 
percentage yields and shrinks for each step of processing; 
3) analyze and post expenses into service functions; 4) 
distribute service expenses to processing and_ trading 
departments; 5) develop accurate representative weight 
and yield tests for each product at all stages of proc- 
essing; 6) record weight and yield data of representative 
tests on appropriate column paper and 7) compare yields 
and shrinks with standards of the industry. 

INSPECTION: In answering the question as to whether 
local inspection programs supervised by the state might 
not to be used to facilitate the attainment of statewide 
meat inspection, Dr. A. B. Rich, director of the Texas 
public health department, replied that it would undoubt- 
edly expand inspection coverage, but was not favored 
by the state as the supervisory control would be weakened. 
Noting that statewide inspection must eventually be 
established for the good of the industry and public, 
Rich said that it is only a question of time as to when 
the necessary funds will be made available. 

FATS: With about half the total output of animal 
fats moving into export channels, partly stimulated by 
public funds, and with the supply of vegetable protein 
supplements increasing, the meat and rendering indus- 
tries face an uncertain future for their animal fats and 
protein supplements, declared Robert Fleming, director 
of the National Renderers Association and president of 
National By-Products, Inc., Des Moines. To protect its 
future markets, the industries must find new outlets 
through research. Only $200,000 in private funds, ex- 
clusive of individual corporate expenditures, is now be- 
ing spent for research on animal by-products. 
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FTER many months of testing, 
an air-powered animal stunner 


developed for meat industry 
slaughtering operations has been an- 
nounced by the Thor Power Tool 
Company of Aurora, II. 

The stunner is a contact-activated 
penetrating tool designed for more 
positive and, hence, more humane, 
stunning at minimum operating cost. 
The Thor stunner requires no loading 
and can be classified as an automatic 
repeater instrument. 

Thor officials report that this first 
successful pneumatic stunner is the 
climax of 2% years of research and 
development. The stunner resulted 
from the collaboration of Thor engi- 
neers with Donald Willems, 13-year 
veteran of the meat packing industry, 
and mechanical designer Henry Spitz- 
ley. It has been thoroughly tested 
over a long period in the facilities 
of Armour and Company, for which 
Willems is a traveling supervisor of 
livestock handling and care, and to 
a lesser degree in other American 
packinghouses. 

The pneumatic stunner is powered 
for stunning cattle and it is claimed 
that a single tool can be used to stun 
up to 125 head of cattle per hour 
(10 to 12 beds). Thor said informa- 
tion also is available about adapta- 
tions of the stunner which are being 
developed for air-powered immobili- 
zation of hogs, calves and lambs. 
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The American Humane Association 
has recognized the new Thor stunner 
as a humane stunning method and 
announced that packers using the tool 
will be eligible for the AHA Seal of 
Approval for humane slaughter. Pre- 
sumably the use of the instrument 
would fall within the definition of 
humane methods under the new fed- 
eral law in that “animals are rendered 
insensible to pain by a single blow.” 
(The new law prohibits federal 
agencies after June 30, 1960, from 
buying livestock products from any 
firm using slaughtering methods other 
than those designated as humane by 
the legislation or the U.S. Secretary 
of Agriculture. ) 

In stunning cattle, the Thor tool, 
which is activated by the contact of 
a penetrating pin with the animal, 
drives the pin to correct depth into 
the medulla oblongata, producing in- 
stantaneous unconsciousness and re- 
laxed bleeding for improved carcass 
quality. By striking into the top rear 
of the head behind the horn boss, 
damage to hide, carcass and brain is 
avoided in all areas but the medulla, 
tests have shown. 

Weighing less than 8 lbs., the 
cylindrically-shaped stunner is 30 in. 
long and has a 1%-in. diameter handle 
for easy and accurate two-handed 
operation. The tool is powered by 
air pressure from a compact com- 
pressor occupying as little as 12 cu. 


Pneumatic Repeating 


Stunner Furnishes 
the Meat Industry 
With Another Tool 
for the Job of 


“Humane” Slaughter 


PNEUMATIC stunner contact is placed at the top rear of the head 
behind the horn boss to minimize damage to product. 


ft. at or near the stunning area. The 
only operating cost is that of the 
electric power for running the com- 
pressor. Depending on its size, a 
single compressor can power one to 
four stunners simultaneously. 

In announcing the new stunner, 
Thor said that a minimum of work- 
ing parts has been utilized to produce 
an instrument with long life and one 
requiring virtually no maintenance or 
cleaning care. 

Packinghouse tests have shown that 
using the Thor air stunner, and work- 
ing behind the head of the animal 
and out of its vision, the operator 
can attain a high degree of stunning 
accuracy with one blow. Because the 
stunner is automatically ready to de- 
liver another blow at once, the oper- 
ator can move rapidly from one ani- 
mal to another, working from the 
rear without frightening the animals. 
This same repeater action enables 
him to deliver an additional blow 
to an animal, with no delay, when 
this is necessary as a safety and hu- 
mane precaution. 

The stunner is equipped with a 
safety lever which prevents accidental 
penetration and which is depressed 
easily when the tool is held for stun- 
ning. The tool is said to be virtually 
recoil-less in action, an additional 
worker safety factor, because of its 
forward motion and the contact type 
of activation employed. 
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ALL MEAT... output, exports, imports, stocks 








Week Ended 








Meat Output Rises Above Year Ago 


Production of meat under federal inspection continued to advance 
last week, as volume of output for the period rose to 374,000,000 Ibs. 
from 363,000,000 Ibs. for the previous week. A sharp rise in hog slaugh- 
ter and output of pork helped raise the total volume over last year 
for the first time since last April. Total output for the same August 
week last year was 372,000,000 Ibs. Cattle slaughter scored a small 
gain for the week, but numbered smaller than a year ago, Hog kill, 
up by about 107,000 head for the week, numbered about 150,000 
head, or 15 per cent larger than last year. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF 
Number Production 
Mil. Ibs. 


M's 
AGG 23; I08P se 194.6 
Aug, -14;. TIee <- sini a 193.0 
Aug. 24, 1957 .. i ed . 390 210.0 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Aug. 23, 1958 ? 101 13.6 
Ae 8 ea . 109 15.2 
Aug. 24, 1957 ..... 5 . 140 19.0 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


137,677. 

Week Ended ATTLE 

Live Dressed 
Aug. 23, 1958 . 975 536 
Aug. 16, 1958 .. 980 539 
Aug. 24, 1957 occu _ 97 538 
Week Ended CALVES 

Live Dressed 
Aug. 23, 1958 242 135 
Aug. 16, 1958 ... ; : . 249 139 
Aug. 24, 1957 CE 136 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,172 155.6 
1,065 144.5 
1,022 132.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. ibs. 
239 10.8 374 
223 10.0 363 
247 Wl 372 


HOGS 
Live Dressed 


233 133 
236 136 
225 129 
SHEEP AND LARD PROD. 
BS Per Mil. 
Live Dressed cwt. Ibs. 
94 45 38.7 
93 45 37.2 
61) 45 13.5 31.1 








USDA Proposes Grade Change 
For Slaughter Lambs, Sheep 


The U. S. Department of Agricul- 
ture has proposed to amend the offi- 
cial grade standards on grades of 
slaughter sheep and lambs. It was 
indicated that the proposed changes 
are intended to co-ordinate the stand- 
ards for grades of slaughter stock with 
changes made in standards for grades 
of lamb, vearling and mutton car- 
casses in February 1957. 

The 1957 changes lowered the 
quality requirements on Prime and 
Choice grades, especially on more 
aged lambs by reducing the empha- 
sis placed on maturity as a grade 
factor. The range of quality included 
in the Good grade was proportionately 
reduced. 

Persons wishing to submit data, 
views, or arguments concerning the 
proposed amendments may do so by 
filing them with the director of the 
livestock division of the Agricultural 
Marketing Service, U. S$. Department 
of Agriculture, Washington 25, D. C. 
by September 22, 1958. 


Meats Lowest Since April 


Meats were among consumer com- 
modities which en Meer to several- 
week lows during the week ended 
August 19, according to the Bureau 
of Labor Statistics. The wholesale 
price index on meats at 108.2 was 
at its lowest since the week ended 
April 15, and compared with 109.9 
the previous week. The average pri- 
mary market price index declined to 
118.8 for its lowest level since Febru- 
ary and compared with 119.0 the 
week before. 


EDIBLE OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
373,393,000 Ibs. in July. Of this 
volume, 161,624,000 lIbs., or 43.2 per 
cent were shortening and other hy- 
drogenated oils and 114,959,000 Ibs., 
or 30.7 per cent were salad and cook- 
ing oils. Shipments of oleomargarine 
oils and/or fats totaled 96,810,000. 
Total edible oil shipments in July of 
last year were 350,441.000 Ibs. 
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AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 102,- 
400,000 Ibs. on August 16. This vol- 
ume was 22 per cent below the 130,- 
500,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 28,800,000 Ibs. were down 59 
per cent from 69,500,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Aug. 16 stocks as 


percentages of 
inventories on 


Aug. 2 Aug. 10 
1958 1957 
HAMS: 
Cared,;: BSB. PeDGe ian jcuddads 94 73 
Frozen for cure, S.P.-D.C... 78 63 
po ee ree ee Pee en 85 69 
PICNICS: 
Omned,:- B.F BiG... ccs e sac 2 71 
Frozen for cure, S8.P.-D.C... 78 69 
GRE PREMIER |). neGeverites 84 : 70 
BELLIES: 
Coreg, - BGs kackiivecteiecss 94 130 
Frozen for cure, D.S. ...... 40 67 
Cured, -8.P.-DiOs 3 66 ccc 101 86 
Frozen for cure, S.P.-D.C... 68 73 
OTHER CURED MEATS: 
Cured and in cure ......... 104 88 
Frogén for Cure cnc. seccees 82 41 
ORG ORG |. ose ccines ciwen 97 69 


FAT BACKS: 

Cetees TAB. ee vacicigencics 104 4 
FRESH FROZEN: 

Loins, spareribs, neckbones, 


trimmings, other—Total ..100 88 
TOT. ALL PORK MEATS ... 87 78 
HARD OR: RPP ect lsanceees 112 41 


Sodium Cyclamate Approved 
For All Types of Bacon 


Sodium cyclamate now may be 
used as an artificial sweetener in all 
types of bacon regardless of the cur- 
ing ingredient, according to the Meat 
Inspection Division. The addition of 
sodium cyclamate in bacon cured 
with sodium or potassium nitrate was 
prohibited last January because of a 
question, since resolved, concerning 
the possible interaction of the two 
chemicals when combined. 

MID Memorandum No. 263, 
which supersedes Memo No. 249 (re- 
vised) in which the now-removed 
restriction was announced, reads: 
“Sodium cyclamate may be added to 
bacon in an amount not to exceed 
0.15 per cent. 

“When sodium cyclamate is used 
in slab bacon, the product shall be 
branded to show a statement such as 
‘Sodium Cyclamate, an Artificial 
Sweetener, Added’ prominently and 
informatively displayed. The labels 
for bacon and sliced bacon shall bear 
a similar statement prominently dis- 
played contiguous to the name of 
product.” 
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PROCESSED MEATS . . . SUPPLIES 





July Meat Processing Level Down From 
Last Year; Total Canning Volume Higher 


| ef: eg eae of meat products 
under federal inspection in July 
was down slightly from volume han- 
dled in the same period last year. To- 
tal volume processed at 1,495,604,000 
Ibs. compared with 1,502,436,000 Ibs. 
in the 1957 year. 

Manufacturers of sausage turned 
out 163,713,000 Ibs. of products as 


against 167,590,000 Ibs. a year ago. 
Volume of meat loaves, head cheese, 
chili, etc. fell a shade to 20,072,000 
Ibs. from 20,452,000 Ibs. in the same 
five weeks of 1957. 

A total of 51,777,000 Ibs. of steaks, 
chops and roasts were prepared dur- 
ing the month, or about 2,500,000 
Ibs. less than in July last year. 














Reflecting to a small extent the 
larger supply of hogs available, out- 
put of rendered lard at 152,848,000 
Ibs. showed a 3,000,000-lb. gain over 
that in July 1957. Volume of sliced 
bacon dropped to 91,112,000 Ibs. 
from 91,780,000 Ibs. last year. 

Meat products canned in July 
amounted to 46,287,000 lbs. in the 
larger containers for a large gain over 
33,696,000 Ibs. last year, while vol- 
ume packed in the smaller cans fell 
slightly to 117,910,000 Ibs. from 121,- 
596,000 Ibs. in 1957. 










































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 29 THROUGH AUGUST 2, 1958 COMPARED WITH 
CORRESPONDING PERIOD, JUNE 30 THROUGH AUGUST 3, 1957 MEAT AND MEAT FOOD PRODUCTS 
June 29-Aug. 2 June 30-Aug. 3 30 Weeks 31 Weeks eee uve ween tin INSPECTION 
1958 1957 1958 1957 THROUGH AUGUST 2, 195 
Placed in cure 

BEE ns sy cts a's wa SR wOE RES SD 13,775,000 15,910,000 95,576,000 98,573,000 Pounds of Finished Product— 

Rh G's ob. weee bins oe phnerens tee 301,701,000 308,869,000 1,902,470,000 1,976,819,000 Consumer 

RENE hoe a te-ars 45 hrs ld ae eae NN Lee 74,000 105,000 551,000 833, Slicing and Packages 
Smoked and/or dried Institutional or Shelf 

AEE ET REI eee ee oe 4,353,000 5,652,000 30,862,000 34,085,000 Sizes Sizes 

SRF Bee W his aswencenvtenesecatsapeese 216,080,000 226,293,000 1,333,383,000 1,425,934,000 (3 Ibs. (under 
Cooked Meat or over) 3 Ibs.) 

| I Re ec oy Mae th ne e 8,114,000 8,342,000 51,066,000 52,104,000 Luncheon meat ....... 15,729,000 14,001,000 

NE PG in ni cco oh ulde mee eaaA TES 24,015,000 28,683,000 164,359,000 181,148,000 Canned hams ........ 21,381,000 843,000 

Ne adhe nis b Enea SAGE SiGe he's seh 26, 286,000 1,626,000 2,005,000 Corned beef hash .... 344,000 5,425,000 
Sausage— po con carme ....... oe voaee 

ee GE vc ccndWecccceescupees 16,556,000 16,799,000 126,918,000 135,017,000 Rag wieners in brine 4000 "173°000 

To be dried or semi-dried ......... 12,718,000 14,015,000 75,103,000 82,781,000 Deviled ham i 4 505,000 

I, cI. "6 6.5 ince ta a'tj0.69's vane 71,929,000 72,875,000 399,147,000 407,201,000 Other potted be aaviiod 

Other, smoked, or cooked .......... 62,510,000 63,901,000 372,744,000 374,808,000 meat food products 3,000 2,943,000 

eee ra re ees 163,713,000 167, 590, 000 973, 922° ,000 999,807,000 Tamales . i 113/000 ¥ 3. 
Loaf, head cheese, chili, Sliced dried beef ..... 29,000 251,000 

I IE. 665.0 056g sc daedien Gomme 20,072,000 20,452,000 121,215,000 124,117,000 COE WORE cvivieosst \wsnein 1,147,000 
Seen: GROOR, DORSD ..cccwcisvcsees 51,777,000 54,211,000 311,102,000 339,510,000 Meat stew (all product) 126,000 5,439,000 
Meat extract ... 24,000 162,000 1,291,000 1,463,000 Spaghetti meat products 199,000 11,553,000 
Sliced bacon 91,112,000 91,780,000 536,355,000 558,272,000 Tongue (other than 
ee Ee Pe oper See eT 26,470,000 23,282,000 148,902,000 130,927,000 PREMIO) cic vcciceds 49,000 06, 
ET. ss on cAaee Sa neaaga'ee sO 17,940,000 16,260,000 103,527,000 97,513,000 Vinegar pickled products 723,000 1,447,000 
Miscellaneous meat product .......... 11,103,000 8,431,000 72,983,000 55,222,000 te SNEED Cicceeces | 3 tbes 569,000 
i  \. 5. sacs bshs que We awe 152,848,000 149,620,000 1,084,380,000 1,189,358,000 Hamburger, roasted or 
IE ida dt a bus ae prawin'ets Sane 122,385,000 119,511,000 832,248,000 945,008, corned beef, meat and 
ON Fe eT ee eee 5,407,000 7,051,000 36,605, 49,765, ent REE Ee Oe COLE 380,000 2,835,000 
PN ere, ree 31,369,000 24,194,000 182,560,000 161,232,000 EOS ey PP ee ns 1,751,000 21,896,000 
Compound containing animal fat ¢ 60,673,000 62,571,000 409,673,000 414,230,000 Bausage im Gil... 26.0008 521, "000 428,000 
Oleomargarine containing animal fat.. 5,664,000 5,148,000 45,397,000 41,711,000 MENTE a6 «10.3 b6:6-534.64.54 EW oF SO ROS 283,000 
Canned preduct (for civilian use and pn eee SS tat ree 213,000 

es, GE OUONEE). oa vc cccncnccsrees 166,506,000 157,984,000 1,279,063,000 1,331,475,000 Loins and picnics .... 3,367,000 229,000 

MMI: Nc Uaipicand bs enaeehen eee en 1, 495, oot, 000 1,502,436,000 9,710,584,000 10,209,098,000 All other meat with 

ema meat and/or meat by- 

*These figures represent ‘‘inspection pounds” as some of the products may have been in- products—20% or more 275,000 9,050,000 
spected and recorded more than once due to having been subjected to more than one distinct Less than 20% ..... 505,000 24,721,000 
processing treatment, such as curing first and then canning. OEMNE = 5.55 oo ws kee 46,287,000 117,910,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 

ve . i AAT 
Pork sausage, bulk, o-. raped (lel., Ib.) Whole Ground (Le.l. prices quoted to manu- nl gy Bs Ape? Ph eg eet 
ob __ = “ip. peso és Ses” Caraway seed ...... 19% 24% facturers of sausage) Large prime, 34 in. 40@42 
Franks, s.c., 1-lb, pk...66%@74 metas nse tees a4 60 Beef rounds: (Per set) atte of in. met 
anks, skinless, ’ Mustard seec f cl wee oe teelas . Boece seseseees nay: Raed 
a yf eee fancy ........++.. 23 mm. ae age + aaa laa ee eats 
Bologna, ring (bulk) ...54 @56 yellow Amer, ..... 17 Clear, 35/40 mm. _.... 85@1.05 BOG BRIGG... ses eveseees 5@ 10 
Bologna, art, cas., bulk.45 @48 GND. ioc ocwosseecs 44 50 Clear, 38/40 mm, - -1.05@1.20 Hog runners, green ....... 19@25 
Bologna, a.c., sliced, Coriander, Clear, 40/44 mm, -1.30@1.50 < — > 
6-7 oz. pk., doz. ......3.13@3.84 Moroceo, No.1... 20 24 Clear, 44 mm./up_ 5@2.5 ye i (Per hank) 
Smoked liver h.b., bulk.554@61 Marjoram, French .. 60 65 Not clear, 40 mm./dn. 75@ 85 24/96 mm. 
Smoked liver, a.c., bulk.43 @5l Sage, Dalmation Not clear, 40 mm./up 85@ 95 22/24 ob ‘ 
Polish saus., smoked ...64 @T73 iy < 56 64 ‘ 20 39 . 4 . 4 3h 
New Eng. lunch spec, ..67 @T74 Te Pee ee ; Beef weasands: (Each) 1 y22 a SR CORN he '° ee p or 
New Eng. lunch spec., ee ee ee ere 14@ 17 aan MM, eee e eee eee Seana 35 
sliced, 6-7 0z., doz. ..4,00@4.92 SPICES No. 1, 22 in./up ...... 10@ 15 B/18 mm. ...........1.8 50@2.30 
— loaf, ry ee ty (Seat a an : Kank snthaten: (Pav aut) 
0.L., sliced 6-7 oz., doz..3.27 asis Chicago, original barrels, 28: Pr 6S 
Blood, tongue, h.b. .... os bags, bales) ig shen re eee 70 CURING MATERIALS 
Blood, tongue, a.c. ..... 45% et Spec. wide, 2'4- n..2, . Nitrite soda, in 400-Ib. Cwt. 
Pepper loaf. ae 66%4@79 ? ‘ W hele Ground Spee. med. 15-2% in..1.60@1.75 cthtg ples eo. Chee, . 91108 
P.L., sliced 6-7 0z., doz. 3.33@4.80 ——. ‘gene iss = i 4 Narrow, 1% in./dn. ...1.20@1.35 pure refined gran 
akio & mine : 5h ee : 7 » dine 
py ae 48% @55 Chili. saaees igi Belg ne 45 Beef bung caps: (Each) nitrate of soda ..... seeee 5.65 
67 os. desen .. -8.12@3.60 Chili, powder ...... ie 4 Clear, § in./up ...... 33@ 38 Pure refined powdered nitrate 
Pitti ist ten. ‘ Cloves, Zanzibar ... 64 69 Clear, 4%-5 inch ..... 27@ 31 oo soda phe Et a 8.65 
Ginger, Jam., unbl... 59 65 Clear, 4-4% inch ..... 18@ 20 Salt, pepper sacked, f.0,b. 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 Clear, 314-4 inch ..... 12@ 15 Chgo. gran. carlots, ton... 30.50 
(lel, Ib.) West Indies ...... ‘ee 3.50 Not clear, 444 inch/up 17@ 20 a are in os tge ’ 
Cerve c or a 7 East Endies ...<.. a 3.20 a eae 4 PaaS pags, f.o.b. whse. Chgo... 28.50 
” A" Ge ee eee: 91€@93 Ly eae . 36 Sik Wak teed aatated 1, Raw, 96 basis, f.0.b. N.Y... 6.35 
ERTS PFI ES © 77@79 West Indies 58 i . 2.55 514-614 ine i, inf ay a 13@ 14 Refined standard cane 
OS rae Saeaee 99@1.01 Paprika, Amer, No, . 48 Se ae ne een oa ae gran, basis (Chgo.) ...... 9.05 
Salami, Genoa style ....1.11@1.13 Paprika, Spanish ... .. 70 Pork casings: (per hank) Packers curing sugar, 100- 
Salami. cooked ......... 54@56 Cayenne pepper .... .. 62 29 mm./down ......... > 70@4.80 lb. bags, f.o.b. Reserve, 
SA ae 14@96 Pepper: /32 mm, . 4.50@4.60 OS ee . SR eee 8.90 
on ee 1.02@1.04 Ee Bre m 55 ee eee ‘8. 50@3.80 Dextrose, regular: 
NE acces ED ceca io ae 91@93 et a ae Oe one 52 57 38 mm, ...........8.20@3.50 Cerelose, (carlots cwt.) .... 7.46 
oe Tc Sere 66@68 PONE <o-c Win a ame 40 44 NS Glo civ ace nie lois 3.10@3.20 Ex-warehouse, Chicago ..... 7.61 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Aug. 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (earlots, Ib.) 





Prime, 700/800 ..... None quoted 
Choice, 500/600 ..... 41 
Choice, 600/700 ..... 41 @42 
Choice, 700/800 ..... 41 @41% 
Good, 500/600 ..... 41 
Good, 600/700 39 
WML picasa ais acqaebye 39 
Commercial cow .... 35% 
Canner-cutter cow ... 35 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ....51 @52 
Trimmed loins, 

50/70 Ibs. (Icl) ..82 @88 
Square chucks, 
i St ee re 


36x 
Arm chucks, =~ 34%@35- 


Ribs, 25/35 (Iel) ....55 @58 
Briskets | | 28% @29 
NAVOM, NO. Oo. .c<s5 19 @19% 
Flanks rough No. 1 "119% @19% 


Choice: 
Hindqtrs., 5/800 .... 501% 
Foregtrs., 5/800 ....33%@34 
Rounds, 70/90 lbs. .. 50 
Trimmed loins, 50/70 

Ibs. (Icl) 
Square chucks, 
70/90 lbs, ...... 

Arm chucks, 80/110. .344%@35 


Ribs, 25/35 (Icl) ...50 @53 
Briskets (Icl) ...... 2814 @29 
Navels, No. 1 ...... 19 @191, 


Flanks rough No. 1..194@19% 
Good, (all wts.): 


1958 

BEEF PRODUCTS 

(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s.. 2714n 
Tongues, No. 2, 100’s 23 
Hearts, regular, 100’s 24% 
Livers, regular, 35/50's 19% 
Livers, selected, 35/50's 28a 
Lips, scalded, 100’s ... 18n 
Lips, unsealded, 100’s.. 14%n 
Tripe, scalded, 100’s .. 8% 
Tripe, cooked, 100’s ... 10% 
WRN Saapcccicensvices 8% 
SS. eer ee 8 
Uddere, JOG So. icseiees 7 

FANCY MEATS 

(lel prices, Ib.) 

Beef tongue, corned ... 26 
Veal breads, 
under 12 os. .......- 69% 
p+ ay AY, eer Tce 87 
Calf tongues, 1 Ib./dn. 20 
Oxtails, fresh select .. 19 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow (Lb.) 

meat, barrels ...... 48 
Bull meat, boneless, 

barrels .............52 @i2% 
Beef trimmings, 

5/85%, barrels ..... 40 

Beef trimmings, 

85/90%, barrels .... 1614 
Boneless chucks, 

WAITED: cco cccceses ene 48 


Beef cheek meat, 
trimmed, barrels < 

Beef head meat, bbls... 

Veal trimmings, 
boneless, barrels ....49 @50 








peer eee 48 @49 
Sq. chucks ..........35 @36 VEAL—SKIN OFF 
WOMNOUE icv caevesax 27 @28 (lel carcass prices, ewt.) 
ARP USE hie Boeoa ra 47 @49 Prime, 90/120 ....... $50.00@52.00 
ry errr reer 67 @69 Prime, 120/150 ...... 50.00@51.00 
Choice, 90/120 ....... 47.00@48.00 
Choice, 120/150 ..... «ease 
Good, 90/150 ......... 44.00@ 46.00 
Cow & BULL TENDERLOINS Com’l 90/190 ....... 40.00@41.00 
Fresh J/L C/o Grade Froz, C/L Utility, 90/190 ...... 37.00@39.00 
TO we aes Cow, 3/dn. ..... 70: Gull, 00/1205. .0605: 32.00@34.00 
Bee pages Gow. bf abate 80 S LAMB 
Wes Sd ees TON OSE Ounces 85 
| aan Cow, 5/up ..None qtd. CARERS Ht) 
D1 Ree aS Bull, 5/up ..None qtd. (lel prices, cwt. ve 
Prime, 80/45 ........ $50.00@53.00 
Prime, 45/55 ay mire 
Prime, 55/65 None quoted 
BEEF HAM SETS Choice, 30/45 .. . 48.50@52.00 
Tnsidés, TA /an, Wie siicksteecics 60 Choice, 45/55 . 48.50@52.00 
Outeldee, S/0Rs Oe i aks 8 Choice, 55/65 47.00@51.00 
Knuckles, 74%/up, Ib: .......... 60 Good, all wts. ....... 45.00@50.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Aug. 26 Aug. 26 Aug. 26 
STEER: 
Choice: 
OU Bee ks os cs ces $43.00@45.00 $44.00@46.00 $45.00@47.00 


600-700 Ibs. 


Good: 


swingers eas 42.00@43.00 


42.00@44.00 43.50@46.00 


500-600 Ibs. .......... 41.00@43.00 41.00@43.00 43.00@46.00 
WOU UR. Sicee eR 39.00@41.00 40.00@41.00 42.00@45.00 
Standard, 

350-600 Ibs. ........-- 38.00@40.00 36.00@40.00 40.00@43.00 

COW: 

Standard, all wts. .... None quoted 37.00@39.00 None quoted 
Commercial, all wts. .. 36.00@39.00 35.00@37.00 37.50@40.00 
Utility, all wts. ...... 36.00@38.00 35.00@36.00 36.50@39.00 
Canner-cutter ......... 32.00@36.50 33.00@35.00 35.00@38.00 


Bull, util. & com’l 
FRESH CALIF: 
Choice: 

200 Ibs. down 
Good: 


200 Ibs. down 
LAMB (Careass): 


. 41.00@43.00 
(Skin-oft) 


reek et 51.00@55.00 


coesveee 47.00@52.00 


39.00@41.00 43.00@45.00 


(Skin-off) (Skin-off) 


None quoted 47.00@52.00 


50.00@52.00 44.00@50.00 


Prime: 
45 PLM soapieis 6-0 a's-0 4.6 48.00@50.00 46.00@48.00 44.00@47.50 
i) a ae ara 46.00@48.00 45.00@47.00 None quoted 
sea Pieeemiak 48.00@50.00 46.00@48.00 44.00@47.50 
ie ee eaeun % 46.00@48.00 45.00@47.00 None quoted 





Good, all wts. 
MUTTON (Ewe): 
Choice, 70 Ibs./down 
Good, 70 Ibs./down 


wcltescee 45.00@49.00 


- 20.00@22.00 
20.00@22.00 


40.00@44.00 40.00@44.00 


None quoted 
20.00@22.00 


20.00@22.00 
20.00@ 22.00 
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WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (lel petecad 

Steer: (Non-locally dr., ewt.) (Lb.) 
Prime, care., 6/100. $48. 00@50.00 Veal breads, 6/12 oz. ........ 
Prime, carc., 7/800. 49.00@50.00 oh eS ea py ee oper 1.20 
Choice, care., 6/700. 43.50@46.50 Beef livers, selected ......... 38 
Choice, carc., 1/900. 43.50@46.00 Bbee ROE es views caccedes 25 
Good, carc., 6/700.. 42.00@43.50 Oxtails, %-lIb. frozen ......... 19 
Good, care., 7/800... 42.00@43.50 
Hinds., pr., 6/700.. 56.00@61.00 LAMB 
Hinds., pr., 7/800.. 56.00@61 
Hinds., ch., 6/700.. 54, A (Carcass prices, cwt.) 
Hinds., ch., 7/800.. 54, 56.00 Local 
Hinds., gd., 6/700.. 51.00@54.00 Prime, 45/dn. ....... $54.00@58.00 
Hinds., gd., 7/800.. 50.00@52.00 Prime, 45/55 ........ 53.00@58.00 

Fe pn fe viper nen 53:00@55.00 

Yhoice, 45/dn. ....... 53.00@57.00 

BEEF CUTS Choice, 45/55 ....... 53.00@56.00 
(Locally dressed, Ib.) Choice, SO hie iain os 52.00@55.00 

Prime steer: yes bye Scheie Sean ae 
Hindatrs., 600/700 ...56 @62 ROR e: erage 6s cana 52.00@54.00 
Hindus” teem ee G 55/65 ..........51.00@53.00 
Hindatrs., 800/900 < 
Rounds, flank off g > typetonny 
Rowtde. Ghmond hone, Prime, 45/dn. ........ 52.00@55.00 

oe i geptenamaees 52 @56 Bete. 20702 -.<~+.5- ee 

Short loins, untrim. ..80 @88& ae ee seni: z pang quoted 

Short loins, trim. ....97 @1.os Chole, 45/dn. C055 .08 

WEE sc sasteer succes 19 @20 Castes, 45/58 51.00@54.00 

Ribs (7 bone cut) ....59 @63 Cates, 58/06 51.00@58.00 

Arm chucks .........40 @48 Gest, /ee 50.00@51.00 

wae 2 @34 Good, 45/55 ......... 51.00@53.00 

Date ee ar @23 Good, 55/65 ......... 50.00@52.00 
Choice steer: i 

Hindqtrs., 600/700 ...54 @57 VEA SKIN OFF 

Hindqtrs., 700/800 ...54 @56 (Carcass prices) Non-local 

Hindatrs., 800/900 ...53 @55 Prime, 

Rounds, flank off ..... 50 @53 Prime, 

Rounds, diamond bone, Choice, 

flank of ......0:6:.01 Qu Choice, 

Short loins, untrim. ..66 @70 Good, 

Short loins, trim. ....85 @95 Good, 

i | eS ee 19 @20 Stand., 

Ribs (7 bone cut) ...54 @59 Stand 

Arm chucks .........39 @42 Calf, 

RNIN Sah cke takes 29 @34 Calf Ep 

WORE. So gwhs wont i anne 19 @23 Calf, 200/dn., std. ... 39. 00@41.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 

CATTLE: 

Receipts reported by the USDA Week ended Aug. 23 ... 13,450 
Marketing Service, week ended Aug. Week previous ........ 12,519 
23, 1958, with comparisons: CALVES 
eae. e * Week ended Aug. 23... 11,444 
STEER AND HEIFER: Carcasses NR vow 

Week ended Aug. 28 ... : besten, previous ........ 11,553 

Week previous ........ 8,726 HOGS: 
cow: Week ended Aug. 23 ... 50,622 

Week ended Aug. 23 ... 748 Week previews ...--.+. 47,508 

Week previous ........ 972 SHEEP: 

RULI Week ended Aug. 23 ... 35,988 
Week ended Aug. 28 ... 267 Week PRAvieMs «+. +--+. 36,829 
Week previous ........ 561 

VEAL: 

Week ended Aug. 23 ... 9,097 PHILA. FRESH MEATS 
Pps previous ........ 8,908 Aug. 26, 1958 
“4 Week ended Aug. 26 ... 28,268 STEER CARCASS: (Western, cwt.) 

Week previous — 24,696 oa Poe adsaa byte bey : 

7 A eee ” Yhoice, 7/800 ...... 00@46.¢ 

MUTTON: Good, 5/800 ...... 42. 25@44.50 
Week ended Aug. 23 ... 489 Hinds., ch., 120/195. 53.00@56.00 
Week previous ........ 461 Hinds., gd., 120/195. 50.00@52.00 

HOG AND PIG: Rounds, choice .... 52.50@56.00 
Week ended Aug, 23 ... 9,197 Rounds, good ..... 50.00@53.00 
Week previous ........ 8,716 Full _ choice .. ryt pe! 

i Full loin, good .... 50.00@52.00 
S: Lbs. 

i og ke are ed 162.876 Ribs, choice ....... 54.00@57.00 
Wash: saeviewe 989’ 808 Ribs, good ........ 48.00@53.00 
Z a Peh te cM so Arm chucks, ch. - 38.50@41.00 

VEAL AND CALF CUTS: Arm chucks, gd. 38.00@39.00 
Week ended Aug. 23 ... 3,000 STEER CARCASS: ; 

Week previous ........ 3,000 STEER CARCASS: (Local, _cwt.) 

. 4 Choice, 5/700 ...... 44.00@46.00 

LAMB AND MUTTON: e Choice, 7/800 .. 43.50@45.50 
Week ended Aug. 23 ... 605 Good, 5/800 .... ¥ 
Week previous ........ é Hinds., ch., 120/195. 5 

PORK CUTS: Hinds., gd., 120/195. 

Week ended Aug. 23 ... 681,741 Rounds, choice .... 

Week previous ........ 852,064 Rounds, 9008 .ccass 
REEF CURED: Full loin, choice ... ay 

Week ended Aug. 23 ... 535,536 eae ee ee oe — 

le onazeggBh akin pAlPiateaioty a Ribs, good... .... 48:00@52.00 


PORK CURED AND SMOKED: 


Week ended Aug. 23 ... 207,408 

Week previous ........ 194,568 

COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Aug. 23 ... 4 

Week previous ........ 939 
HOGS: 

Week ended Aug. 23 ... 121 

Week previous ........ 99 
LAMB: 

Week ended Aug. 23 ... 4 

Week previous ........ 3 


Arm chucks, ch. 
Arm chueks, gd. ... 


38.00@41.00 
37.00@39.00 
VEAL CARC., LB.: West. Local 





Prime, 90/150 ....  n.q. 53@54 
Choice, 90/150 ...51@53 50@53 
Good, 50/90 ...... 48@50 47@49 
Good, 90/150 ..... 49@51 48@50 
LAMB CARC., LB.: West. Local 
Prime, 30/45 .... n.q. 53@56 
Prime, 45/5 55 yee: 538@55 
Cc hoice, 30 eee 52@54 538@56 
Choice, 51@53 538@55 
Choice. RAE sansa "49@? 51 n.q. 
Good, 30/45 ..... H0@51 51@53 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 
(Carlot basis, Chicago price zone, Aug. 27, 1958) 
SKINNED HAMS 
F.F.A. or fresh 


Frozen 





PICNICS 
¥.F.A. or fresh 
Sabena’ J), Sere see 
26@26% 2) Saar 
Me Wkesie coy BIO .ancecese 
i ae 10/12 ..cccveee 
ee tg re see 
27a 8/up, 2’s in 
FAT BACKS 
Frozen or fresh Cured 
10%n ...... |, rs Ce Are 12n 
is i RAS —_ 





b—bid, 


n—nominal, u—-asked. 















BELLIES 
F.¥.A. or fresh Frozen 
ee. Meee 4: Ee 8444n 
iy MEUEOLEe 4) Pere 341% 
34% @35 10/12 34% @35 
34% @35 12/14 ... 344%,@35 
%@3n ... 14/16 ... 34%@35 
| BETO ge ERS 34 
SON success 18/20 ...cccces 34n 
Gr. Am., froz., fresh D.S. Clear 
Ty ei SUMS essence cs Bam 
Py DEFER ciccvcccs Oe 
ER 80/35 ......... 30n 
Wore: 35/40 ......... 28n 
eee od aie 40/60 ..cccc002 20 
Branding quality D.S. Bellies 
wbainie CaaS - err 
are |: eee 34 
FRESH PORK CUTS 
Job Lot Car Lot 
474%,@48 Loins, 12/dn. ...... 47% 
3 en ee Loins, 464on 
40@41.. Loins, 40 
38@39.,. Loins, 37 
37@38.. Butts, 4, . 36 
eres Butts, 8/ 36n 
Ee Butts, 36n 
47@48.. Ribs, 3, 42 
RAS Ribs, ¢ bean accel ee 
Ar Ribs, 5 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
17... Square Jowls, boxed ... n.q. 
l4a.. Jowl Butts, loose ..... 17n 
14%n Jowl Butts, boxed ..... n.q. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 


FRIDAY, AUG. 22, 1958 


Open High Low Close 
Sept. 12.75 12.75 12.65 12.65b 
Oct. 12.15 12.15 12.00 12.00b 
Nov. 11.60 11.60 11.50 11:50 


11.37 
10.978 


Dec. 11.55 
Jan. 11.02 


Sales: 2,160,000 Ibs. 

Open interest at close Thurs., 
Aug. 21: Sept. 263, Oct. 102, Nov. 
88, and Dec. 115 lots. 


MONDAY, AUG. 25, 1958 


Sept. 12.70 13.02 12.65 12.90 

-82 

Oct. 12.05 12.20 12.05 12.20 
-12 

Nov. 11.55 11.65 11.50 11.65a 

Dee. 11.42 11. 45 11.32 11.45b 

Jan. 10.87 11.00 10.85 11.00b 


Sales: 2,320,000 Ibs. 

Open interest at close Fri., Aug. 
22: Sept. 267, Oct. 99, Nov. 93, 
Dec, 126, and Jan. six lots. 


TUESDAY, AUG. 26, 1958 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
Aug. 26, 1958 

(lel, Ib.) 
43 


Hams, skinned, 


Hams, skinned, 12/14. 43 
Hams, skinned, 14/16 43 
Picnics, 4/6 Ibs. ....... 27% 
Picnics, 6/8 Ibs. ....... 27% 
Pork loins, boneless ... 65 


Shoulders, 16/dn., loose. . 34 
(Job lots, Ib.) 


2 er Ar 20 @21 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls. ...... 11 
NES RS er 12 
Pere, 0.0.5 DOI. iis sss 7 @8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 

Pork trimmings, 

40% lean, barrels .... 23 
Pork trimmings, 

50% lean, barrels .... 24 
Pork trimmings, 

80% lean, barrels .... 44 
Pork trimmings, 


95% lean, barrels .... 49 
Pork head meat ........ 36 
Pork cheek meat, 

WRNUEE. SB idsoses sc nnnons 42 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 





Sept. 12.95 13.00 12.90 12.90b 

Oct. 12.25 12.27 12.10 12.10 

Nov. 11.70 11.70 11.62 11.62a 

Dee. 11.47 11.50 11.32 11.32 
-50 

Jan. 11.10 11.10 11.67 11.07 

Sales: 2,160,000 Ibs. 

Open interest at close Mon., Aug, 
25: Sept. 270, Oct. 100, Nov. 98, 
Dec. 122, and Jan. nine lots. 

WEDNESDAY, AUG. 27, 1958 
Sept. 12.90 13.00 12.80 12.17 
Oct. 12.10 12.20 12.10 12.20b 
Nov. 11.60 11.70 11.60 11.70 
Dec, 11.30 11.40 11.30 11.40 
Jan. 11.07 11.17 11.07 11.17b 

Sales: 2,160,000 Ibs. 

Open interest at close Tues., 
Aug. 26: Sept. 273, Oct. 108, Nov. 
87, Dec. 128, and Jan. 11 lots. 

THURSDAY, AUG. 28, 1958 
Sept. 13.00 13.00 12.70 12.90a 
Oct. 12.30 12.35 12.25 12.30 
Nov. 11.75 11.95 11.72 11.95a 

-80 
Dec. 11.42 11.70 11.42 11.70 
Jan. 11.20 11.60 11.20 11.60 
Sales: 6,000,000 Ibs. 


Open interest at close Wed., 
27: Sept. 273, Oct. 


Dec. 


30 


129, and Jan. 


114, 
11 lots. 


Aug. 


Nov. 93, 


RIED 64 .:53h- se ivkn pis ve ais. $16.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 17.25 
Kettle rendered, 50-lb, tins, 

Tabs Te To coi ak sss es 7.75 
Leaf, kettle rendered 

drums, f.o.b, Chicago 17.75 
eee ee 18.50 
Neutral, drums, f.o.b. 

Se rt ry 18.25 
Standard shortening, 

OR OLD shines 6 caress sc 19.75 


Hydro. shortening, N. & S. 20.25 


WEEK'S LARD PRICES 


Aug. 
Aug. 
Aug. 
Aug. 
Aug. 


P.S. or Dry Ref. in 

D. BR. rend. 50-Ib. 

cash —. tins 

tierces (Ope (Open 

(Bd. Trade) Mkt.) Mkt.) 
21.13.50n 13.00 
25.13.50n 13.00a 
26.13.50n 12.50 
27.13.50n 12.50n 
28.13.50n 12.50n 


nominal, 


a 








HOG MARGINS CONTINUE TO IMPROVE 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Live hog prices, averaging about $1.25 lower than last 
week contributed decidedly to the upward movement of 
Margins were at the best in months, 
with those on lightweights just on the borderline of posi- 


cut-out margins. 


tive and negative. 


siderable. 


GRD CURE Foi ces 
Wat Cute, -1000 <6. 
Ribs, trimms., ete. 
Coatof bogs ...... 
Condemnation loss 

Handling, overhead 
TOTAL COST:....... 
TOTAL VALUE 


Cutting margin ... 


Margin last week 


—180-220 lbs.—  —220-240 lbs.— 
Value Value 
per percwt. per per cewt. 
ewt. fin. ewt. n. 
alive yield alive yield 
.. .$12.78 $18.53 $12.50 $17.69 
oe 9.00 6.54 9.30 
; 2.50 3.62 2.32 3.29 
.. -$19.37 $19.87 
aa 10 
: 2.03 1.85 
ooo heO 31.15 21.82 30.95 
coe 21.00 31.16 21.36 30.28 
-- $.00 + 01 —$ 46 —$ .67 
20 — .29 — .71 — 1.01 


Markdowns on pork were also con- 


—240-270 Ibs.— 
Value 
per percwt., 
fi 


ewt n. 
alive yield 
$12.20 $17.20 
6.71 9.43 
2.18 3.08 
$19.88 
a 
1.67 
21.65 30.48 
21.09 29.71 
—$ 56 —$ .77 
— .79 — 1.10 





PACIFIC COAST WHOLESALE PORK PRICES 


FRESH PORK (Carcass): 
U.S. No. 1-3. 
U.S. No. 1-3.$37.00@39.00 


80-120 Ibs., 
120-180 Ibs., 
LOINS, No. 1: 


Los Angeles 
Aug. 26 
(Packer style) 
None quoted 


San Francisco 
Aug. 2 


$38.00@39.00 
37.00@38.00 


Se is wot os Sachin 48.00@53.00 50.00@55.00 
oo ee er ae 48.00@52.00 50.00@55.00 
RIE RS 5 san cieea a ole 48.00@52.00 48.00@52.00 

PICNICS: (Smoked) (Smoked) 
 BIM. 2b i thicccd&e 42.00@49.00 38.00@42.00 
HAMS: 
12-16 Ibs. ............ 53.00@58.00 56.00@60.00 
ok SS ee eae 53.00@57.00 54.00@58.00 
BACON “Dry’’ Cure, No. 1: 
eS rr 56.00@66.00 58.00@62.00 
8-10 Ibs. 


pe 
LARD, Refined: 
1-Ib. cartons .... 
50-lb. cartons & car 
Tierces 


seeeeeeeeees 55.00@65.00 
Seine 54.00@59.00 


56.00@60.00 
56.00@58.00 


oeeee 19.00@21.75 20.00@ 21.00 
ns .. 17.00@21.00 19.00@20.00 
ceees 16.75@20.75 17.50@19.00 


No. Portland 
Aug. 26 


(Shipper style) (Shipper style) 


None quoted 
$33.00@35.00 


50.00@54.00 
50.00@54.00 
57.00@59.00 
(Smoked) 
38.00@42.00 


55.00@59.00 
55.00@59.00 


56.00@60.00 
54.00@58.00 
52.00@56.00 


17.50@20.00 
None quoted 
14.50@18.00 





FRESH PORK CUTS 
Aug. 26, 1958 


Local 


Box lots, ewt. 


Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 


Regular picnics, 4/8.. 
Spareribs, 3/down 
(1.e.1. prices, ewt.) 
Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 


Pienies, 4/8 
Spareribs, 


3/down 


. -$49.00@55.00 


12/16. 
Boston butts, 4/8 .... 


30.00@34.00 
- 50.00@55.00 
Non-local 
. 48.00@52.00 


»... 46.00@50.00 
12/16 we 
Boston butts. i eee 


48.00@52.00 
40.00@ 44.0 
- 32.00@35.00 
- 49.50@54.00 


N. Y. DRESSED HOGS 
Aug. 26, 1958 


(Heads on, leaf 

Barrows, gilts, 
50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 


fat in) 
me. 2552 
-$32.50@35.5¢ 
- 32.50@35.50 
- 82.50@35.50 
- 82.50@35.50 


CHGO. WHOLESALE 
SMOKED MEATS 


Aug. 26, 1 

Hams, skinned, 
wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 
wrapped 
Hams, skinned, 


ready- to-eat, wrapp 


14/16 Ibs., 
1ed, 14/16 Ibs., 
wrapped ..... 54 
16/18 Ibs., 


16/18 lbs., 


958 


ap ET 


Bacon, yoy! trimmed, brisket _ 


off, 8/10 lbs., 


wrapped .... 50 


Bacon, fancy sq. eut, seed- 


less, 12/14 Ibs., 


wrapped. ae 


Bacon, No. 1 sliced, 1-lb. heat 
seal, self-service, pkg. .... 64 
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PHILA. FRESH PORK 


Aug. 26, 1958 
WESTERN DRESSED 


Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 


(el, Ib.) 


LOCALLY DRESSED 
48 


Pork loins, 8/12 


Pork loins, 12/16 ........ 48 @53 
Boston Butts, 4/8 ........ 40 @46 
Spareribs, 3/down ....... 48 @53 
momrertms. 8/5 3.26. i.cs..5 42 @44 
Skinned hams, 10/12 ..... 48% @53 
Skinned hams, ig. ro 4814 @53 
Pienies, 4/6 a 


Picnics, Orn. 3.3 
Bellies, 10/12 





@35 


vives es sBO% @42 








HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Aug. 23, 1958 was 15.4, 
the U. S. Department of 

Agriculture has _ reported. 
This ratio compared with 
the 16.3 ratio for the pre- 
ceding week and 15.7 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.337, $1.363 and $1.309 
per bu. during the three 


periods, respectively. 


, 1958 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 27, 1958 
BLOOD 
Unground per unit of 
ER Se Ee EL eee eee ee 25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


LAW COG orcs 3 ie ON ee odien ee te Cet es0 eC 
WR. TUNE cary oi ails swap eh sic wee ¢ same ne 8.25n 
BEE ORE had cs oo tgic h Sgnerins bo ohana we 8.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$105,00@117.50 
50% meat, bone scraps, bulk ... 102.50@105.00 


60% digester tankage, bagged .. 107.50@120.00 
60% digester tankage, bulk .... 105.00@107.50 
80% blood meal bagged ........ 130.00@145.00 


Steam bone meal, 50-lb. bags, 

(specifically prepared) ........ 92.50 
60% steam bone meal, bagged .. 75.00 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit of ammonia ............. *5.75@6.00 
Hoof meal, per unit ammonia ...... *6.50@6.75 
DRY RENDERED TANKAGE 


Low: test, DOP Cite. BIDE: 6.05% 5 kc eae 2.00n 
Medium test, per unit prot. ............. 1.90n 


Helo eat, Sr We NOG ks oe Ri se 1.85n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 28.00 


Cattle jaws, feet (non-gel.). ton ...12.00@16.00 
"Reset HOG. M) ao cose kt sede nc eaaes 15.00@ 20.00 
Pigskins (gelatine, cwt.) .......... 7.50 
Pigskins (rendering), piece ........ 15@25 
*Delv'd te.a.f. Midwest, n—nominal, a—asked. 


ANIMAL HAIR 
Winter coil dried, per ton ...... None quoted 
Summer coil dried, per ton ...... +25.00@30.00 
Cattle switches, per piece ........ 2%@3% 
Winter processed (Nov.-March) 


TEE OS FETT 10n 
Summer processed (April-Oct.) 
5@b6n 


CET cin eins deh nas ta’ Comneeesas 


21c ‘Package’ Granted by 
Burns, Swift-Canadian Co. 


Two more major Canadian packers 
have reached an agreement with the 
United Packinghouse Workers of 
America (CLC) providing a 2lc-an- 
hour package increase over a 20- 
month period, the union announced. 

Adopted first by Canada Packers, 
Ltd., the agreement also has been 
approved by Burns & Co., Ltd., and 
Swift-Canadian Co., Ltd. In addi- 
tion, 20 smaller packing companies 
are expected to accept the new terms, 
the UPWA said. 

The package increase includes an 
immediate across-the-board wage 
boost of 9c an hour, retroactive to 
August 1; an additional wage hike 
of 5c an hour to become effective 
next August 1, and improved fringe 
benefits amounting to approximately 
7c an hour. The fringe benefits will 
include four weeks of vacation, begin- 
ning next April 1, for employes with 
25 years of service. 

The new contracts also grant an 
additional wage increase of 5c an 
hour for women, retroactive to Au- 
gust 1, and provide for semi-annual 
cost-of-living wage adjustments, be- 
ginning August 1, 1959. The job 
bracket differential is increased from 
3c to 3%c. 
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TALLOWS and GREASES 


Wednesday, August 27, 1958 











“Status quo” best described the in- 
edible tallow and grease market late 
last week. The edible tallow market, 
however, was inclined to some easi- 
ness, with some product available at 
10%c, f.o.b. River points. Last sales 
were recorded at llc. Quick shipment 
material was bid at 1142@11%%c, c.a.f. 
Chicago, but was held at 11%c. 

No significant price changes were 
registered on special tallow in the 
Midwest. A large consumer reportedly 
bid 7¥%c, c.a.f. Chicago, with some 
dealer interest at “ec higher. Yellow 
grease was bid at 6%@6%c, also 
c.a.f. Chicago. 

A good movement of edible tallow 
was reported at the start of the new 
week. Product changed hands at 10% 
@10%c, f.o.b. River points, and some 
also moved on private terms off the 
River. Some trades were also made 
at 10°s@10%4c, f.o.b. far western 
points, moving to the West Coast. 
Additional tanks sold at 11546@11%4c, 
c.a.f. Chicago, and Chicago basis. 


A few tanks of choice white grease, 
all hog, sold at 8%c, c.a.f. New York. 
Hard body bleachable fancy tallow 
was offered at 85sc, same destination, 
with bids of 8%c. The midwest market 
was very quiet, with buyers and sell- 
ers fractionally apart as to their 
ideas. A tank of regular production 
bleachable fancy tallow traded at 
8'ac, c.a.f. East, quick shipment. 

Hard body bleachable fancy tallow 
traded at midweek at 8c, c.a.f. New 
York. Regular production was bid 
at 8%c, also c.a.f. East, with ma- 
terial available at a higher price. The 
edible tallow market was quiet. Buy- 
ers and sellers were fractionally apart. 
Choice white grease, all hog, was bid 
at 8c, delivered East, but was held 
at 8%4c. The midwest market was 
extremely quiet. Bleachable fancy 
tallow was bid at 7%4c, special tallow 
at 7%@7'%c, and yellow grease at 
65s@6%c, all c.a.f. Chicago. Special 
tallow was bid at 7%4@7%c, and 
yellow grease at 798@7'ac, c.a.f. East, 
product considered. Edible tallow 
sold at 10%c, f.o.b. far western point, 
and moving to the coast. 

TALLOWS: Wednesday's quota- 














FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 















Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 















» 
Splitting SAW 


Here is one of the finest Splitting Saws on 
the market ... for Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powertul, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 
ambrelling Tables 


=a THE PICKWICK COMPANY 


ee ee Manufacturers of 
Boer 5, 8. FAR-ZUPERIOR Products 
Box 630-S Cedar Rapids, lowa 








—Hog Dehairers 
—s 





xpial Thermometers 
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tions: edible tallow, 10%@10%c, 
f.o.b. River, and 115s@11%4c, Chi- 
cago basis; original fancy tallow, 8c; 
bleachable fancy tallow, 7%4c; prime 
tallow, 7%c; special tallow, 7%c; 
No. 1 tallow, 7c; and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%4c; B-white grease, 7%4c; yel- 
low grease, 6%4c; house grease, 6c; 
and brown grease, 5%4c. Choice white 
grease, all hog was quoted at 8%4c 
asked, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Aug. 27, 1958 

Dried blood was quoted today at 

$6.50 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7 per unit of ammonia and dry 

rendered tankage was priced at $1.60 
@$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 22, 1958 

Prev. 

Open High Low Close close 

. eve» 18.02b 18.18 2.85 12.89 13.05b 
: 12.92b 
13.08 









Sales: 


TUESDAY, AUG. 26, 1958 
Sept. .... 12.91 18.05 12.90 13.05 12.91b 








Oct. 13.16 13.03 13.16 12.96b 
Dec. 13.25 18.12 13.25 13.13b 
Jan. Ter es 3 13.10n 
Mar, 13.40 13.30 13.30 
Mar. 13.40 13.30 13.30 
July 13.36 13.25 13.28b 
Sept. .... exter = 12.25b 12.50b 
Sales: 
WEDNESDAY, AUG. 27, 1958 
Sept. .... 12.95 13.15 12.93 13.15b 13.05 
Oct. .... 13.06b 5) Q 13.16 
Dec. .... 13.20b 13.25 
See eee 13.25n 
Mar, .... 13.40 13.48 13.40 
May .... 13.40b 13.49 13.41 
July .... 13.30b 13.45 13.36 
ee 12.25b 





Sales: 371 lots, 


VEGETABLE OILS 


"7 


Wednesday, Aug. 27, 1958 









Crude cottonseed oil, f.o.b. 

OE ein beta s5 5 4gh o 060 a4 0s sks 1%@ * 

Southeas ‘ 11%pd 

TPP er ey Tee eee 10% @11 
Corn oil in tanks, f.o.b, mills .... 12%pd 
Soybean oil, f.o.b. Decatur ....... 9%pd 
Coconut oil, f.o.b. Pacific Coast ..144%b@ “a 
Peanut oil, f.o.b. mills .......... 14%b@ Wa 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 

ee ee EP ere Te 14%@ 1% 


OLEOMARGARINE 


Wednesday, Aug. 27, 1958 
White dom, vegetable (30-lb. cartons) . 26 


Yellow quarters (30-lb. cartons) ........ 27 

Milk churned pastry (750 Ibs., 30's) ...... 23% 

Water churned pastry (750 Ibs., 30’s) .... 22 

DRGs “GPRS, BOR MOS: «wks cc ee dees sa 19% 
OLEO OILS 


Wednesday, Aug. 27, 1958 


Prime oleo stearine (slack barrels)... 125% 
Extra oleo oil (drums) ............ 17% 
Prime oleo oil (drums) .............. 17@17% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides slow, with fractional 

declines on some selections — Small 

packer and country hides draggy and 

mostly nominally steady — Nominal 

quotations on most calfskins and kip- 

skins—Sheepskins steady, with under- 
tone strong. 


CHICAGO 


PACKER HIDES: Hide sales ta- 
pered off late last week after the 
moderate movement through mid- 
week at steady to %c advances. An 
estimated 100,000 hides traded last 
week. Late Monday, light native 
steers sold at 15%c, Iowa point, and 
heavy Northern native steers moved 
at 12%c. Heavy, light and branded 
cows were bid at steady levels, and 
heavy native steers were bid %c 
off at 12c for Rivers. 

Tuesday was quiet, with heavy 
and branded cows offered at steady 
prices and heavy native steers and 
butt-brands offered at %c lower. 
Wednesday brought a spurt in sales 
at steady to Y%c lower prices. An 
estimated 50,000 hides moved. Heavy 
native steers sold %c off at 12c River, 
and at 12%c low freight points.Light 
native steers sold at 15%c River. 
Branded steers sold %4c off, butt- 
bronds and Colorados at 10c and 9c, 
respectively, Heavy cows sold at 13%c 
River, and light cows sold at 15c, 
15%c, and 17%c, depending on points 
Branded cows brought 12c Chicago 
and River. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading appeared to be 
very draggy, but prices were steady. 
The 60/62-lb. natives were listed at 
lle nominal, and the 50/52’s were 
quoted nominally at 13c, with 
branded bringing about %c less. The 
50/52 locker-butchers were quoted at 
10@10%c, 48/50-lb. renderers at 
8%@9c, and No. 3’s at 64@7c. 

CALSKINS AND KIPSKINS: In a 
quiet market, calf and kipskins were 
nominally steady with last week. 
Lightweight Northern calfskins were 
listed at 47%c nominal, and heavies 
at 50c nominal. Regular production 
kipskins were quoted nominally at 
37c, and overweights were listed at 
33¢ nominal. Small packer, all weight 
calfskins were quoted at 38@40c 
nominal, and kipskins at 28@30c. 

SHEEPSKINS: The shearling mar- 
ket was unchanged from previous 
week, with buying interest only fairly 
aggressive. Some major packers con- 
tend-that the short supply may force 
prices upward. No. 1 shearlings were 


quoted at 1.00@1.85, the outside 
price on Southwestern stock for mou- 
ton users. Midwestern-River No. 1’s 
were listed at 1.00@1.25, No. 2 
shearlings at .50@.65, and No. 3’s 
at .30@.40. Fall clips ranged from 
1.75@2.25, and dry pelts were .18. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor. date 





Aug. 27, 1958 1957 

Let. native steers ....15%@16 16 @16% 
Hvy. nat. steers ...... 12 @12% 13%4,@14 
Ex. Igt. nat. steers ... 20n 20n 
Butt-brand. steers 10 10% 
Colorado steers 9 10 
Hvy. Texas steers .... 10n lln 
Light Texas steers .... 134%n 13n 
Ex. lgt. Texas steers.. 1644n 17n 
Heavy native cows ...13144@14 13 @14 
Light nat. cows ...... 15 @17% 15%@18 
Branded cows ......... 12 @13% 12 @13 
NGCGiVG BOE oo.cssscecs T%@ 8% 8 @ 9n 
Branded bulls ........ 64@ 7% 7 @ 8&n 
Calfskins: 

Northerns, 10/15 Ibs. 50n 42% @45n 

10 Ibs./down ....... 474%n 35 @37% 
Kips, Northern native, 

16/28 WB vice cnier 37n 33n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... lin 10n 
OU Ris cc ckan cneccnex 13n 12% @13 
SMALL PACKER SKINS 
Calfskins, all wts. ....38 @40 27 @29n 
Kipskins, all wts. ....28 @30 23 @24n 
SHEEPSKINS 

Packer shearlings: 
ee eer er Troe: 1.00@1.85 2.00@3.00n 
Pere are 50@65 1.75@1.90 
Pe ere 18n 27@29n 
Horsehides, untrim. ..7.00@7.50 8.00@8.25n 
Horsehides, trim. ....6.50@7.00 7.25@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, AUG, 22, 1958 


Open High Low Close 
Oct, ... 12.00b Aeyte rede e 12.00b- 25a 
CARS 4ne cen’ epee Gas 12.15n 
Sales: none, 

Oct. ... 12.76 12.76 12.75 12.70b- 76a 
Jan, ... 12.80b aoe aves 12.80b- 95a 
Apr, ... 12.91b senk Azer 12.92b-13.04a 
July ... 13.00b hich Sahai 13.02b- 20a 
Oct. ... 18.00b eee pats 13.15b- 41a 


Sales: two lots. 
MONDAY, AUG. 25, 1958 


Oct. ... 11.90b a 11.90b-12.50a 
WOM ate, «gk 12.05n 
Sales: none. 

Oct. ... 12.60b rere dae 12.60b-13.10a 
Jan. ... 12.75b rae lave 12.75b-13.15a 
Apr, ... 12.90b Paes eae 12.90b-13.25a 
July ... 13.02 Mies seb 13.02b- 45a 
Oct. ... 18.15b rete eat, 13.15b- 65a 


Sales: none. 
TUESDAY, AUG. 26, 1958 


Oct. ... 12.10b ; 12.10b- 20a 
SRR. 5531 S584 een «cay 12.25n 
Sales: none. 

Oct. ... 12.60b 12.65b-13.00a 
Jan, ... 12.70b 12.80b-13.20a 
Apr. ... 12.90b Soe SP 12.95b-13.25a 
July ... 13.05b sake wake 13.10b- 35a 
Oct. ... 18.20b Sees races 13.25b- 50a 


Sales: none. 
WEDNESDAY, AUG. 27, 1958 


Oct. ... 11.90b 12,10 12.05 11.90b-12.00a 

pC Ree Os “ewe ‘ 12.05n 
Sales: two lots. 

Oct, ... 12.60b 12.65 12.60 12.65-60 

Jan, ... 12.70b 12.85 12.85 2.85 

Apr. ... 12.90b 12.90 12.85 12.90-85 

July ... 13.05b dace cake 13.00b- 10a 

Oct. ... 13.20b pied Bile 13.10b- 30a 


Sales: ten lots. 
THURSDAY, AUG. 28, 1958 


Oct. ... 11.00) 11.90b-12.10a 
pe ee 12.05n 
Sales: none. 

et. ... 12.50b same cake 12.65b- 70a 
Jan. ... 12.70b 12.85 12.85 12.85 
Apr. ... 12.70b 12.90 12.90 12.85b- 90a 
July ... 12.75b boas Pains 12.95b-13.10a 
Oct. ... 12.75b 13.05b- 30a 


Sales: 18 lots. 


NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 


THE NATIONAL PROVISIONER, AUGUST 30, 1958 


















On 
0 

5n 
On 


0a 


10a 
15a 
25a 
45a 
65a 


00a 


10a 
30a 


10a. 

















LIVESTOCK MARKETS ...Weekly Review 





August Range Cattle, Calves 
In Best Flesh Since 1950 


Western range cattle and calves 
early in August were in the best con- 
dition since 1950, it has been re- 
reported. Grazing conditions, which 
declined early in July, improved later 
in the month. However, the situation 
varies from one area to another. 
Range feed conditions are generally 
good east of the Continental Divide, 
except in southern Texas and eastern 
New Mexico, where they are fair. 
Range feed is still poor in parts of 
Montana and North Dakota. 

The outlook for fall and winter 
grazing is excellent in the Central 
Plains area from South Dakota down 
through the Texas Panhandle, where 
present range and pasture forage is 
the best in years. The wheat pasture 
season promises to be the best in a 
long time for fall and winter grazing. 

Range feed deteriorated in July in 
most areas west of the Divide, except 
in California. Grazing conditions are 
only fair in Washington, Nevada, 
Utah, Arizona, the western slope of 
Colorado and in the northwestern 
part of New Mexico. The reported 
condition of cattle on August 1 at 
88 per cent compared with 88 per 
cent a month earlier, 87 per cent last 
year and the average of 84 per cent. 


STEERS, HEIFERS AT 7 CENTERS 


Steers and heifers sold out of first 
hands for slaughter at seven markets 
in July 1958, number of head, aver- 
age costs of each grade are shown 
below as follows: 


STEERS HEIFERS 
Head Cost, cwt. Head Cost, ewt. 
Prime .... 11,717 $28.30 2,378 $27.80 
Choice ....190,232 26.57 69,866 26.26 
MN vore.0-3 157,454 25.19 52,646 24.84 
Standard .. 17,564 23.29 6,106 22.86 
OOM] as aicce 41 23.50 ae * 


Utility 21.88 


sees 2,568 : 1,486 
All grades.379,571 25.92 182,482 25.53 


SALABLE LIVESTOCK AT 
12 MARKETS IN JULY 




















CATTLE 

July 1958 July 1957 

CRIGREG 66 och schecses 202,291 212,381 
py TN SUSE ere eee 17,666 21,115 
Coe er ee 44,745 47,669 
PORE. WOEEN: é ccsidicicews 33,036 65,758 
TRONS dk cbesiesee 33.522 42,272 
Me. OMS vc cwicckceds 72,823 84,508 
Oklahoma City ......... 42,010 79,474 
CNN R sik eka cemeraes ee 166,028 163,666 
RR OE: 62,187 66,47 
Oe, Baia WOE i cnicen's 64,99 91,477 
ee Se: rE 120,616 107,348 
88 ee re 93,745 99,810 
WOU: ows Scupeda votes 953,667 1,081,951 

CALVES 
CI. bp avndnceces ces 2,890 6,068 
Cincinnati 3,853 5,069 
Denver ..... 438 1,613 
WOGe SOOPER. a5 on ceucnss 10,693 16,624 
Indianapolis ............ 3,452 4,829 
SS EE errr 4,525 8,671 
Oklahoma City ......... 3,816 10,146 
Omaha ...... = 1,806 3,794 
St. Joseph .... 2,124 4,590 
St. Louis NSY 11,252 20,638 
Sioux City 7,174 
8S. St. Paul 25,841 
PAGE > vaedvcesyanians 115,057 
CO 6k Gas sandiccuae ee 139,704 
Cincinnati 55,098 
DGUNOE saci cine fan 10,361 
Fort Worth r 13,118 
Indianapolis aaa 5 178,706 
Haness City .acctcccvee 56,449 59,547 
Oklahoma City ......... 10,528 11,347 
WE ithe. c i clawcnaveses 184,041 116,997 
MGs GUE dca ch cccneeees 91,265 89,253 
a ae 205,410 237 ,206 
Ere 108,030 73,611 
We, BG. BARE cc ccwvncs - 186,602 184,429 
WR 4.06 bancacupeceun 1,148,351 1,169,377 
SHEEP AND LAMBS 

CN: oc. ks Ped RCo eeas 23,728 20,532 
Peer ie 9,651 13,306 
i ey et oP ee 33,412 41,776 
POPS WER: civic cedccccds 29,606 43,742 
Indianapolis ............ 16,800 17,627 
pe ee rer eee 29,240 37,926 
Oklahoma City ........ ,091 14,419 
GUAR wn ascdeecutiheeciss 38,149 50,302 
GE, SONU hoa CecbNsoce 22,784 32,574 
St. Louis NSY ......... 25,453 32,518 
Wiles CMe ck ahs cies 18,936 
8. St. Paul ... * 14,226 
OGM cece tactinawewss 337 884 





See Rise In Cattle Count 


A cattle count of about 95,700,000 
head is anticipated for January 1, 
1959, according to the American Meat 
Institute. If the preliminary estimate 
materializes, the cattle population will 
have increased by about 1,700,000 
head over a year earlier. 


June U.K. Livestock Count 
Shows Gain In All Species 


A United Kingdom census of live- 
stock in England and Wales com- 
pleted in June showed increases in 
numbers of all meat animals over last 
year, The June cattle count of 8,- 
193,000 head compared with 8,130,- 
000 last year and 8,253,000 in the 
same month two years ago. 

The June sheep population of 17-, 
322,000 head was about 8 per cent 
above the 16,006,000 recorded last 
year and about 14 per cent larger 
than two years ago. The hog count 
at 5,285,000 head represented a 11 
per cent rise over last year’s 4,759,000 
head in June and compared with 
4,389,000 head two years ago. 


U.S. LIVESTOCK IMPORTS 
Number of cattle and calves from 
Canada and Mexico passed for entry 
into the United States, Jan.—June 
1958-57, as reported by the USDA: 


Canada Mexico 
1958 1957 1958 1957 
Month Head Head Head Head 
MOM vata sees 58,331 1,901 54,810 19,111 
WO. vaastincus 35,534 2,771 52, 20,1 
MN  baaaddewe 59,800 3,927 39,712 31,357 
MO capiknunson 28,12 6,896 59, 35,113 
pea 20,848 11,062 53,171 35, 
pI RR 30,018 1334 694 14,255 
CREE 64 vas 232,656 385,891 282,113 155,274 





Note: During the first six months this year 
17,374 sheep and 2,000 hogs were also passed 
for entry from Canada compared with 5,587 
sheep and 350 hogs in the same period of 1957. 


Hide Survey Team To Japan 

A hide survey team is scheduled to 
leave for Japan in September to see 
if anything can be done to expand 
the market for United States hides 
and skins. U. S. exports of hides and 
skins in the first six months of 1958 
numbered about 5,453,000 pieces. 
This was a drop from 5,580,000 
pieces in the same period last year. 
Japan is traditionally one of our larg- 
est hide customers. 





all purpose flavor booster 


FLAVOLIN 


Gives your meat products all the 
advantages of Monosodium Glutamate 
plus its own delicious aroma. 


First 


NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 


Spice Mixing Company, Ire. 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. 9. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, August 23, 1958, 


as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 
Armour, 6,094 hogs; oe 





. hogs: and others, 15,7; 
hogs. Totals: 23,795 cattle, O04 
calves, 33,6823 hogs and 4,208 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 1,931 211 2,081 768 
Swift .. 2,663 497 8: 1,697 
Wilson . 1,046 7 
Butchers. 2,969 oe 26 
Others . 1,917 in, & 





Totals 10,526 JOS 15,135 2,465 








OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 7,033 2,300 
Cudahy 5,f A 1,582 
Switt .....4 3508 6,299 .500 
Wilson ... 3,168 5,006 1,110 
Neb, Beef.. 703 gas pen 
Am, Stores. 1,122 
Cornhusker. 829 
O'Neill ... 1,011 
R&C .. 1,032 
Gr. Omaha. 718 
Rothschild. 1,097 
Roth ..... 1,087 
Kingan ... 968 
Omaha... 498 
SFO on 5.02 S78 Sa 
Others... 889 7,208 
Totals ..27,175 31,528 7,442 


N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour... 1,703 434 7,087 nee 

2 9 1,134 12,617 1,654 





Swift .. G1 

Hunter . 914 1,550 
Heil - 1,670 
Krey 5.825 


Totals 4,836 1,568 28,699 1,654 


ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,195 114 12,161 2,091 
Armour.. 2,788 50 5,217) 1,008 





Seitz 


Others . 3, 2,544 752 





Totals* 10,431 164 19,922 3,941 

*Do not include 452 cattle, 21 
calves, 4,060 hogs and 1,594 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,562 ... 4,895 1,641 
Swift .. 3,598 ... 4,684 1,679 
8.C, Dr. 
Beef . 4,647 
8.C. Dr. 


Pork . aos .-. 6,548 
Raskin . 1,040 ae ae 
Butchers 424 


Others . 8,401  -1:12,896 1,282 
Totals 21,672 1: 28,973 4,602 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,004 65 3,012 
Dunn .. 107 ose ae 
Dold ... 63 ses 553 
Excel .. 695 oe ae poke 
Swift .. pine eae apis 1,528 
Others . 1,464 — 45 1,157 
Totals 3,333 65 3,610 2,685 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 6382 16 360 27 
Wilson . 1,163 68 1,127 413 
Others . 2,156 157 «(1,117 23 


Totals* 3,953 241 2,604 463 
*Do not include 666 cattle, 83 
calves and 5,803 hogs direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . ae aes 534 

Ideal .. 629 ; ce 
Atlas... 504 

Gr. West. 451 “~— ois 
Clough’ ty Sos yy 266 
United . 443 1 214 vss 
Century 239 as eee eee 
Acme .. 206 

| ee 180 

Goldring. 178 

Harmon. 176 ae has 

Coast .. 154 5 ai 103 


Others . 764 164 115 


Totals 3,924 165 1,232 
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DENVER 
Cattle Calves Hogs Sheep 
Armour... 208 i ge | 
Swift .. 1,275 35 62,532 =6,306 
Cudahy . 684 12 4,284 ae 
Wilson . 779 Me . 11,561 
Others . 6,690 28 522 466 
Totals 9,636 75 7,338 23,555 
8T, PAUL 


Cattle Calves Hogs Sheep 
Armour.. 5,607 957 14,966 1,568 


Bartusch 1,216 ee 
Rifkin . 836 14 
Superior. 1,497 aie ius ese 
Swift .. 5,820 1,262 29,878 2,997 


Others . 4,435 1,371 10,984 1,180 


Totals 19,411 3,604 55,828 5,745 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour.. 478 449 829 125 
— en? nee 764 1,113 1,598 
Cit Ss 6 e's eee 





aw snthal 65 6 


Totals 1,953. 1,225 1,942 1,723 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall . se rs 295 
Schlac hter 185 “45 en aes 
Others . 3,901 787 11,832 1,777 


Totals 4,086 832 11,832 2,072 
TOTAL PACKER PURCHASES 





Week Same 

ended Prey. week 

Aug. 23 week 1957 

Cattle ...144,731 147,160 154, 051 
Ifogs 242,326 226,739 2 95 
Sheep .... 60,555 45,380 51,719 


CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 27— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
souehern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
fe re $16.75@19.10 
200/220 Ibs, 0@ 19.50 
220/240 Ibs, 18, 2519.50 






SEGATO WS. 2205.0. 17.95@19.20 
270/830 Ibs. ....... 17.50@18,85 


Sows, U.S. No. 1-3: 
270/880 ibs. ....... 17.75@18.85 
330/400 Ibs. ....... 7.00@ 18.35 
400/550 Ibs, ....... 5.35@17.35 


Corn Belt hog receipts, 
as reported by the USDA: 





This Last Last 
week week year 
est, actual actual 
Aug. ..-46,000 48,000 40,500 
Aug. ...389,000 47,000 44, 000 
Aug. ...31,000 32,000 23 
Aug. ..71,000 70,000 


:: 60,000 64,000 
.. 50,000 64,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Aug. 27 were as follows: 
CATTLE: Cwt. 

Steers, gd. & ch...$24.00@26.00 

Steers, std. & gd... 22.50@24.00 

Heifers, gd. & ch... 23.00@25.50 

Cows, util, & com’l. 18.00@20.00 

Cows, can, & cut... 14.50@18.00 

Bulls, util. & com’l. 22.00@24.50 

Bulls, cutter ...... 18.00@ 22.00 
VEALERS: 

Good & prime ..... 27.00@31.50 

meee. G6. so... 22.50@27.00 

Calves, gd. & ch, .. 24.00@28.00 
HOGS, U.S, No. 1-3: 

140/160 Ibs. 

160/180 Ibs. 

180/200 Ibs. 

200/220 Ibs. 

220/240 Ibs. 


Aug. 
Aug. 





- 17.50@18,.75 
- 18.50@19.2% 
19.00@19.75 
ie Sa 08 19.25@ 20.25 
Resta 19.50@ 20.00 





oe i) Ae Ss 19.25@20.00 
270/300 Ibs. ....... 19.00@19.50 
Sows, U.S. No. 1-3: 

180/300 Ibs. ..... 18.50@ 19.00 


300/360 Ibs. 
360/450 Ibs. 
LAMBS: 
Good & choice 
Utility & good 


es ees 18.50@19.00 
bay bce 18.00@18.50 


-» 22.00@24.00 
- 18.00@22.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Aug. 23, 1958 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 








Cattle Calves Hogs Lambs 
Sheep & 
Boston, New York City Area! .... 13,450 11,444 50,622 35,988 
Baltimore, Philadelphia ........... 7,598 1,120 25,445 3,252 
Cin., Cleve., Detroit, Indpls. ..... 19,925 6,123 111,377 16,367 
ec Oe tS rire yee eee ree 24,932 6,927 46,364 4,767 
St. Paul-Wis.. Arens® ....6cseriesss 27935 12,943 88,381 10,109 
| Bao Erne ee ee 12,223 2,181 75,672 3,646 
Sioux City-So. Dak. Area’ ........ 20,815 cae 70,315 16,397 
RNIN, SII 0s ota ccs ss ea scene 34,325 144 77,623 10,820 
WONG. TOT a ecdavsesccestsdaaces 11,911 1,749 25,029 4,866 
lowa-Ho. Minnesota® ......sccrccuee 28,923 7,231 271,914 24,007 
Louisville, Evansville, Nashville, 

MERIINU) 2°5'o asia. m ced adn .o.0's db ut neialer’ 10,113 6,731 52,109 
Georgia-Alabama Area? ........... 7,586 5,202 21,821 eS 
St. Joseph, Wichita, Okla. City.... 17,243 1,813 40,256 4,046 
Ft. Worth, Dallas, San Antonio ... 9,538 6,778 14,332 10,026 
Denver, Ogden, Salt Lake City .... 16,971 402 12,195 37,732 
Los Angeles, San Fran. Areas’ .... 23,004 1,683 21,855 21,497 
Portland, Seattle, Spokane ....... 6,2 358 6,229 

HERG GOGNIN os 5iv/<icso:n50 <6 eno \ y 72,829 1, 209,749 

Totals same week 1957 ......... 105,821 893, 543 224,024 





1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Dsterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. %Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 16, compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 








GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
ol Good and Grade B* Good 
Stockyards Weig Choice Dressed Handyweights 
1958 ™1957 1958 1957 1958 1957 1958 1957 
Toronte ..... oes 91 $19.33 $27.86 $22.87 $30.00 $34.06 $23.00 $24.00 
Montreal ... 22.10 18.50 24.65 21.60 30.15 34.80 18.70 19.35 
Winnipeg ... 22.26 18.50 26.50 20.71 27.91 33.41 19.01 
Calgary ..... 20.65 18.15 24.85 18.85 27.36 32.55 18.50 
Xdmonton .. 20. 4 17.10 23.25 20.00 28.15 33.25 18.50 
Lethbridge. 43 17.35 22.00 20.00 27.60 32.55 nde 
Pr. Albert ... 16.90 22.00 18.00 25.25 32.00 16.85 
Moose Jaw .. 20. 60 16.40 22.00 16.10 26.00 32.00 17.70 
Saskatoon ... 20.60 17.40 17.00 26.00 32.50 16.50 
Regina ..... 20.25 16.85 28.25 16.60 25.50 32.25 19.50 
Vancouver .. 18.80 eee. 24.00 20.65 rer 19.00 





*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended August 22: 


Cattle Calves Hogs 
Le eh See Ae are eee 784 10,868 
Week previous (five days) ........... A 824 9,574 
Corresponding week last year ....... 2,7 y2% 1,420 12,356 








LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Aug. 
27 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Aug. 
27 were as follows: 








CATTLE: Se Se A Pas 
Stee: , 23 25 @ 26.2: s S, prime ...... 27.5 J 
Steers, gd. & ch... .$23. 25@2 a Steers, choice ..... 25.25@ 26.50 
Steers, std. & gd... 22.50@23.25 Staare i 50@ 
Heifers, gd. & pr... 23.50@26.50 H + good ...... 33. 50@ 06 
ie : b say ena? eifers, choice - 24.00@25.50 
Cows, util, & com’l. 17.50@20.00 Heif ood 22°95 @23. 7h 
Cows, can, & cut... 15.00@17.00 re sacha A 6 i Re | 25 @2 oe 
Bulls, util, & com’l. 20.50@22.50 Sone ee’ a ee cee 

a ‘ows, can. & cut... 15.00@17.50 

VEALERS: Bulls, util. & com’l. 21.50@23.00 
Good & choice ..... 24.00@28.00 Bulls, cutter ...... 20.50@ 22.00 
Calves, gd. & ch... 22.00@26.00 HOGS, U.S. No. 1-3: 

HOGS, U.S. No, 1-3: 180/200 Ibs. ....... 18.75@19.85 
180/200 Ibs, .'...... 18.50@19.50 200/220 Ibs. ....... 19.50@20.00 
200/220 lbs. .-..... 19.25@ 20.00 220/240 lbs. ....... 19.50@ 20.00 
Sa0faee WOR. ee 19.50@20.00 240/270 Ibs. ....... 19.50@19.85 
BOCsEre TRS. oc cscs 19.50@ 20.00 Sows, U.S. No. 1-3: 

Sows, U. S. No. 1-3: 180/330 ROS aes é 19.00@ 19.25 
270/360 Ibs. ..... 18.75@ 19.25 330/400 Ibs. ..... 18.25@19.00 
360/450 Ibs. ..... 18.00@19.00 400/550 Ibs. ..... 17.50@18.25 

LAMB: LAMBS: 

Choice 23.00@ 23.25 Good & choice - 21.50@23.00 





Good 22°50@ 23.00 3d. & choice, shorn 22.75 only 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended Au- 
gust 23, 1958, compared: 


CATTLE 

Week Cor. 
ended Prev. week 
Aug. 23. week 1957 


Chicagot .. 23,795 


Kan, Cityt . 11,234 








Omaha*} 25,401 4, 

N. S. Yardst 6,404 5, ,42 
St. Josepht. 10,8382 12,088 10,752 
Sioux Cityt. 13,941 13,990 11,641 
Wichita*t .. 3,208 2,809 3,452 
New York & 

Jer. City? 13,450 14,170 
Okla, City*} 4,941 9,664 
Cincinnati§ . 4,238 5,012 
Denvert . 10,149 11,284 
St. Pault 14,976 15,258 
Milwaukeet. 4,466 4,055 4,003 


.. 147,085 151,063 143,909 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 21. 982 97 7,120 947 
Aug. 22. 296 24 5,092 594 


Aug, 23. 136 14 1,605 1,074 
Aug. 25.23,271 125 8,632 1,526 
Aug. 26. 7,000 100 11,000 1,500 
Aug. 27.18,000 100 8,500 1,500 
*Week so 

far ..48,271 325 28,132 4,526 
Wk. ago.46,327 338 28,988 4,880 
Yr. ago.43,430 772 26,780 5,004 


*Including four cattle and 4,673 
hogs direct to packers. 


SHIPMENTS 
Aug. 21. 4,336 26 
Aug. 22. 1,672 76 2,285 208 
Aug. 23. 66 ite 370 224 
Aug. 25. 7,149 
Aug. 26. 5,000 
Aug. 27. 7,000 
Week so 


2,000 400 

















Totals far ..19,149 ... 5,639 1,008 
HOGS Wk. ago.17,302 8S 8,703 

Chicagot .. 21,845 22,403 22,250 Yr. aso.17,839 26 4,873 
Kan. Cityt . 15,185 14,520 12,796 
Omaha*t .. 40,843 38,830 8,126 RUCURE bara 1957 
N.S. Yards} 28,699 27,725 41,068  Gattle 193, 282 181.166 
St. Josepht. 21,488 19,306 17,195  Galyes 11111! "1'851 4,572 
Sioux Cityt. 28,861 26,652 10,107 Erg 155°508 
Wichita*t .. 12,131 11,129 10,457 Shean 30 088 
New York & aged bh crc 

Jer, Cityt 50,622 47,508 52,203 AUGUST SHIPMENTS 
Okla, City*t 8,407 8,237 9,83) 1958 1937 
Cincinnati§ . 11,204 11,809 14,331 ‘¢ = 91 OR: Bo ma 
Denvert CA ae a pro pepe 
St. Pault . : 31,146 Sheep bin lth aes 7762 4°859 
Milwaukeet. 4,897 ape pat le a diene ate 









Totals . .296,803 278,397 243,311 
SHEEP 

Chicagot 4,208 4,537 4,344 
Kan. City} . 2,465 1,880 3,281 
Omaha*t .. 8,742 6,374 785 
N.S. Yardst 1,654 2,015 3,869 
St. Josepht. 4,783 3,276 5,645 
Sioux City=. 1,580 2,234 
Wichita*t .. 851 
New York & 

Jer, City? 35,988 36,329 
Okla, City*t 463 647 
Cincinnati§ . 197 638 54 
Denvert - 21,815 17,043 JOT 
St. Pault .. 4,565 3,330 4,861 
Milwaukeet. 1,221 1,036 1,151 

Totals . 90,057 79,536 91,314 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
Slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 16: 


CATTLE 
Week Same 
ended week 
Aug. 16 1957 


Western Canada... 20,887 
Eastern Canada .. 20,088 





PONE: ccntecide 40,975 42,443 
HOGS 
Western Canada... 48,813 31,885 
Eastern Canada .. 53,871 47,745 
Note ley. s.cck.crea' 102,684 73,630 
All hog carcasses 
i) a eR 111,280 81,094 
SHEEP 
Western Canada... 5,410 5,213 
Eastern Canada .. 8,734 9,134 
ROE sc exdguee 14,144 14,347 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st. New York market 
for week ended Aug. 23: 
nee _— ra Sheep 


Salable ., 
Total (ine, 


directs) ..2,946 233 16,602 6,748 
Prev. wk.: 

Salable . 45 17 

Total (inel. 

directs) ..2,634 211 15,308 4,367 


*Includes hogs at 31st Street. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Aug. 27: 
Week Week 

ended ended 

Aug. 27 Aug. 20 
Packers’ pureh, .. 22,354 23,212 
Shippers’ purch. .. 11,303 12,321 
35,5383 


Totes os ska sce y 33,657 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 22, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 262,000 377,000 123,000 
Previous 
week 253,000 869,000 111,000 
Same wk. 
1957 302,000 365,000 137,000 


Totals, 
1958 8,444,000 13,003,000 4,509,000 
Totals, 
1957 8,972,000 13,581,000 4,966,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 21: 

Cattle Calves Hogs Sheep 

Los Ang...4,1830 200 1,175 60 


N. P’tland.2,200 425 1,775 4,000 
San Fran.. 180 25 650 1,150 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Aug. 

27 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.00 only 
Steers, good ....... none quoted 


Steers, std. & gd. . 23.25 only 

Heifers, gd. & ch... 23.00@26.00 
Cows, util. & com’l. 18.00@19.50 
Cows, can. & cut... 14.00@17.50 
Bulls, util. & com’l. 21.00@23.00 


VEALERS: 
Choice & prime . 82.00@34.00 
Good & choice ..... 30.00@32.00 


Calves, gd. & ch. .. 21.00@24.00 


HOGS: U.S. No. 1-3: 


180/200 Ibe. ....... 19.50@19.75 
200/220 Ibs. ....... 19.50@ 20.00 
pe fa See 19.50@ 20.00 
230/260 lbs. ....... none quoted 
Sows, U.S. No. 1-3: 
Ses 19.00 only 
300/550 Ibs. .... 17.50@18.50 
LAMBS: 
0 errr Ts 24.CO0@24.50 
Good & choice ..... 22.50@ 24.00 
Water se hier eens 17.00@19.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 26 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City 

HOGS: 

BARROWS & GILTS: 
U.S. No. 1-3: 

120-140 Ibs. .$16.25-17.75 
140-160 Ibs... 


None qtd. 
17.25-18.50 None qtd. 


None qtd. 
None qtd. 


Omaha 


None qtd. 
None qtd. $17.50-17.75 


St. Paul 


None qtd. 


160-180 Ibs... 18.25-19.50 $17.00-19.00 $18.00-19.00 $18.00-19.25 17.50-18.25 
180-200 Ibs.. 19.25-20.00 18.50-20.00 19.00-19.50 18.75-19.75 18.00-20.25 
200-220 Ibs.. 19.50-20.00 19.25-20.00 19.25-19.75 19.50-20.25 19.00-20.25 
220-240 Ibs... 19.50-20.00 19.50-20.00 19.25-19.75 19.50-20.25 19.00-20.25 
240-270 = Ibs.. 19.50-20.00 19.75-20.00 19.25-19.75 19.50-20.00 19.00-20.25 
270-300 Ibs.. 19.50-20.00 19.50-19.85 19.00-19.50 19.25-19.75 None qtd. 


300-330 Ibs. . 
330-360 Ibs.. 
Medium: 
160-220 Ibs.. 17.75-19.00 
SOWS: 

U.S. No. 1-3: 

180-270 = Ibs.. 19.50 only 
270-300 = Ibs.. 19.50 only 
300-330 Ibs.. 19.25-19.50 19.00-19.25 18.75-19.25 
330-360 Ibs.. 18.75-19.50 18.50-19.00 18.25-19.00 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


16.50-19.00 17.50-18.50 


19.50 only 19.00-19.25 


19.25-19.50 19.00-19.25 


360-400 


None qtd. 
None qtd, 


17.50-19.00 


None qtd. 

19.25 only 
19.00-19.25 
18.50-19.25 


None qtd. 
None qtd. 


17.00-18.50 


None qtd. 

18.75-19.00 
18.75-19.00 
18.50-18.75 


Ibs.. 18.25-19.00 18.25-18.75 18.00-18.75 
400-450 Ibs.. 18.25-18.75 17.75-18.25 17.75-18.25 
450-550 Ibs.. 18.25-18.50 17.00-17.75 17.50-18.00 


18.25-18.75 17.75-18.50 
18.00-18.50 17.50-18.50 
17.75-18.25 17.25-17.75 





Boars & Stags, 
all wts. .. 14.00-16.00 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 
900-1100 Ibs.. None qtd. 27.75-28.75 26.75 only 
1100-1300 Ibs.. 26.50-27.25 27.75-29.25 None qtd. 
1300-1500 Ibs.. None qtd. 27.50-29.00 None qtd. 
Choice: 
700- 900 


13.50-15.50 13.00-14.00 


None qtd. None qtd. 


Ibs.. 25.00-26.50 25.50-27.50 25.00-26.50 
900-1100 Ibs... 25.00-26.50 50-26.50 
1100-1300 Ibs... 24.75-26.25 50-26.50 
1300-1500 Ibs.. 24.50-25.75 25.50-26.50 
Good: 

700- 900 Ibs.. 23.25 
900-1100 Ibs.. 23. 








25.00 24.50-25.50 23.50-25.50 
5.00 24.50-25 23.50-25.50 





1100-1300 Ibs.. 22.75-24.50 24.00-25.25 23.50-25.50 
Standard, 

all wts. .. 21.00-28.25 22.50-24.25 21.50-23.00 
Utility, 

all wts. .. 19.00-21.00 20.75-22.50 20.00-21.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. None gtd. 
800-1000 Ibs.. None qtd. 26.25-27.50 None qtd. 
Choice: 


600- 800 Ibs.. 24.75-26.00 24.50-26.25 
800-1000 Ibs.. 24.25-26.00 24.50-26.25 
Good: 

500- 700 Ibs... 23.00-24.75 
700- 900 Ibs.. 22.50-24.75 


24.50-25.50 
24.50-25.50 





23.25-24.50 23.00-24.50 
23.25-24.50 23.00-24.50 





Standard, 

all wts. .. 21.00-23.00 20.75-23.25 21.00-22.50 
Utility, 

all wts. .. 18.00-21.00 19.00-20.75 19.50-21.00 
COWS: 
Commercial, 

all wts. .. 19.00-21.00 18.50-20.25 18.50-19.50 
Utility, 


all wts. .. 17.50-19.50 17.50-18.75 17.50-18.50 
Can. & cut., 


all wts. .. 13.00-18.00 14.75-18.50 14.50-17.50 
BULLS (Yris. Excl.), All Weights: 


Good 25.06 8 None qtd. Noneqtd. None qtd. 

Commercial . 21.50-22.50 23.00-24.00 21.00-22.00 
Weiter S55 .s 20.00-22.00 21.00-23.00 19.00-21.50 
Gatter §..... 16.50-20.50 20.00-21.00 16.00-19.00 


VEALERS, All Weights: 
Ch. & pr.... 26.00-32.00 31.00-33.00 27.00-29.00 
Stand. & gd. 20.00-27.00 23.00-31.00 21.00-27.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 23.50-27.00 25.00-28.00 23.00-25.50 
Stand. & gd. 17.00-24.00 21.00-26.00 20.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


iy, | ea eee None qtd. 25.00-26.00 22.50-23.25 
Choice ..... 23.50-24.00 23.50-25.00 21.50-22.50 
Gooe. oa civics 22.00-23.50 20.00-23.50 20.00-21.50 
YEARLINGS, all wts. (Shorn): 

Priee: os. 00 None qtd. None qtd. None qtd. 
Choice ..... None qtd. None qtd. None qtd. 

Ea wa saa None qtd. None qtd. None qtd. 
EWES (Shorn): 

Gd. & ch.... 5.50- 6.50 7.00- 8.00 6.00- 7.00 
Cull & util.. 4.00- 5.50 6.00- 7.00 4.00- 6.00 


14.00-15.00 


None qtd. 
None qtd. 


20.00-21.50 


None qtd. 
None qtd. 


19.50-21.00 


18.50-19.75 


15.50-17.50 


None qtd. 
20.50-22.75 21.00-22.50 
20.00-22.00 21.00-23.00 
None qtd. 


None qtd. 
None qtd. 


23.50 only 
22.50-23.50 23.00-23.50 
20.50-22.50 22.00-23.00 


None qtd. 


None qtd. 


None qtd. 
None qtd. 
5 None qtd. 


7 
27.00-27.75 None qtd. 


25.00-27.00 25.00-26.00 
25.25-27.00 25.00-26.00 
25.25-27.00 25.00-26.00 
25.00-26.75 


25.00-26.00 


23.00-25.25 23.50-25.00 
23.00-25.25 23.50-25.00 
23.00-25.25 23.50-25.00 


21.50-23.00 21.00-23.00 


19.50-21.00 


None qtd. 
None qtd. 


24.00-25.50 24.00-25.50 
24.00-25.50 24.00-25.50 


23.00-24.00 23.00-24.00 
23.00-24.00 23.00-24.00 


21.00-22.50 20.50-22.50 


19.00-20.50 


19.00-20.00 


17.25-18.50 17.00-19.00 


14.00-16.50 


21,00-22.50 


21.00-22.50 


27.00-30.00 29.00-36.00 
22.00-27.00 25.00-24.00 


None qtd. 


None qtd. 


None qtd. None qtd. 

None qtd. 21.00 only 
6.00- 8.00 5.50- 7.00 
4.00- 6.00 4.00- 5.50 
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possible to save space. 


name. 





Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
Rugged leather-texture finish. Easy locking mechanism that 


really holds copies tightly in place. 
Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 




















this 2 
Symbol... 


indicates those companies who 
are supplying specifications 
and detailed buying informa- 
tion on their products (or 
services) in the 1958 Purchas- 
ing Guide—to help you make 
better buying decisions. 

Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on 
buying decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


Su 00000 
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CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
48 words. Headlines, 75c extra. Listing ad- 
vertisements, 
1$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


Instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 


meee Brth gl vg PAYABLE IN ADVANCE 


LEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 





ASSISTANT PLANT MANAGER 


or 
SUPERINTENDENT 

YOUNG: Engineering college graduate with 7 
years’ experience in production, sales and man- 
agement, desires position with progressive o—- 
eastern acker, Excellent background. ’ -338, 
THD NATIONAL PROVISIONER, 15 W. bene 
St., Chicago 10, Ill, 








TECHNICAL SALES 
YOUNG MAN: Age 30, seeks a creative selling 
and/or sales development position, B.S. agri- 
culture. Broad sales and research background in 
meats, poultry, and flexible petenee- $10,000 
minimum, W-332, HE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Ohieage 10, Il. 


SUPERINTENDENT or FOREMAN: Experienced 
in all phases of pork operation — pork kill, cut, 
curing, smoking, slicing and canning. Will re- 
locate anywhere in U. 8S. W-839, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, 
Il, 








SUPERVISORY POSITION: Have ample exper- 
ience to train personnel and supervise any or all 
departments. Quantity, quality, cost conscious. 
W-357, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


LIVESTOCK BUYER: Open markets, 

buying and field work. 30 years’ experience. 

Available now. Will relocate. Bondable, any 

amount, W-337, THE NATIONAL PROVISION- 
. 15 W. Huron St., Chicago 10, Ill. 


INDUSTRIAL ENGINEER: 20 years’ experience 
—standards, methods, layouts, etc. Reasonable 
salary. W , THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


PACKINGHOUSE SUPERINTENDENT: Wanted 
for a large pork operation in the midwest, Give 
age and experience in first letter. W-352, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





country 
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GENERAL 4 MANAGER 
$30,000 or MORE 
DEPENDING UPON: Proven ability. Wanted by 
medium sized independent meat packer with 10 
small complete slaughtering and processing beef 
and pork plants, Still growing. Opportunity for 
a brilliant operator to double or even triple his 
earnings providing he is a good business manager 
and has knowledge of buying, processing and 
especially sales ability. Established in 1938. 
Kindly give complete history, age, ete. Answers 
completely confidential, W-346, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 





SALES REPRESENTATIVE WANTED 
Well-established Midwest packinghouse equipment 
and supply house (not a Chicago concern), de- 
sirous of obtaining high-caliber sales 


HELP WANTED 


CANNED MBAT SALESMAN: Aggressive sales- 
man with canned meats or canned foods selling 
experience for midwest area; independent mid- 
west packer; Indicate age, education, detailed 
experience and expected salary. W-342, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


AGGRESSIVE SALESMAN: Thoroughly acquainted 
with meat business, to become assistant to the 
president of mideast brokerage firm. This job 
calls for creative selling, personal contact and 
ability to produce. This is no ‘‘stepping stone’’ 
but a position for the future, State age, edu- 
cation, experience and salary requirements in 
\first letter along with recent photograph. All 
jreplies strictly confidential. W-348, THE NA- 
(‘TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, 











tive in established Southern Territory. “Must be 
well-versed in selling and have knowledge of 
packinghouse and sausage manufacturing equip- 
ment, Prefer man living in Southeastern State. 
State experience in detail, age and enclose recent 
photograph. All replies will be kept confidential. 
-841, THE NATIONAL PROVISIONER 


15 W. Huron &t., Chicago 10, Tl. 





WANTED: Sausage and Curing Superintendent, 
modern plant, stainless steel smokehouses, pleas- 
ant working conditions, major medical plan, lo- 
cated in Los Angeles, California. Kitchen ca- 
pacity of 150,000 pounds per week. Former super- 
intendent associated with firm for eleven vears. 
NATIONAL PROVISIONER 
15 Ww. Huron 8t., Chicago 10, Ill. 








SALESMAN 
TO SELL SPICES: And seasonings in North 
and South Carolina to meat packers and food 
processors, representing progressive, naticnal spice 
company. A conscientious and aggressive salesman 
can build a career with continuously increasing 
earnings. Salary guaranteed plus commissions and 
expenses, Car required. Write for interview giving 
sales background and phone number 
-847, THE NATIONAL PROVISIONER 

527 Madison Ave., New York 22, N.Y. 





‘PLANT MANAGDR: Kill capacity approximately 
2,000 cattle per week. Midwest location. Send 
jcomplete background and _ references. Our em- 
ployees know of this ad. W-334, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





SUPERINTENDENT: For’ small _ southeastern 
plant, Must be qualified to supervise sausage 
kitchen, curing, slaughtering, as well as train 
additional help. Write, giving past history, age, 
salary requirements etc. to Box W-356, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


LOOKING FOR TOP MAN: Experienced in sau- 
sage manufacturing, curing, smoked meats, to 
jsupervise two plants in South, State age, ex- 
perience, references. W-: THB NATIONAL 
PROVISIONER, 15 Ww. Huron St., Chicago 10, 








MANAGER WANTED: For a beef and calf killing 
operation. An established profitable business near 
Chicago, Give age and experience in first letter. 
W-349, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


PICKLE CELLAR FOREMAN: Wanted for a 
large midwest operation, Give age and _ exper- 
ience in first letter, W-351, THE NATIONAL 











PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





MISCELLANEOUS 


BEEF 
VEAL 


and 





LAMB 


wanted by 


QUAKER CITY MEAT 
COMPANY 
40 N. Delaware Ave. 
PHILADELPHIA 6, PA. 


our buyers, 


MR. LUNDY and MR. HARRIS 
WILL BE IN CHICAGO AT THE 


CONGRESS HOTEL 
SEPTEMBER 25 to SEPTEMBER 28 


CONTACT FOR APPOINTMENT 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatie for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
3acon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 





FOR 
CALIBRATED 
SHEEP 
CASINGS 

All Sizes 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





MISCELLANEOUS 


BRANCH HOUSHB AVAILABLE: Do you want a 
branch house in the southwest? We have the 
facilities and the organization, if you can supply 
fresh and processed pork and beef at prices that 
will interest volume buyers. W-354, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 








FOR RENT: Large wholesale cooler on Fulton 
Street, Chicago A good going business. FR-350, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, r 





EQUIPMENT WANTED 


WANTED: Used sausage, canning, meat packing 
equipment. WILL BUY, or LIST: Your equip- 
ment for sale, Give us your listings. 
D. LAUGHLIN & SON 
3701 N. Grove St. Fort Worth, Texas 
Phone MArket 4-7231 











EQUIPMENT FOR SALE 


EXCELLENT ANDERSON 
FEATHER DRYERS 


FS-353, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, II. 








COOLER FOR SALE 
PORTABLE COOLER: 38 x18. Rails, 2 Gebhart 
Freon units, enamel inside, galvanized outside. 
Complete. Used less than one year. $4,000. 
Marhoefer Packing Company, 837 W. Fulton St., 


Chicage 7, Ill 





SMOKB GENERATOR: Late model Mepaco Tipper 
automatic smoke generator. ‘‘Junior’’ model, 
stainless steel construction. Like new. $950.00. 
J. R. Marhoefer & Sons, Inc., 3170 S. Ashland 
Ave., Chicago 8, Ill. 





FRICK COMPRESSOR 
NEW-—still in crate. Freon 2 cylinder 4% x 4%. 
Complete with common base and belt guard, ready 
for motor mounting. Sacrifice—1/3 new cost. Must 
sell this and other equipment at once to close 
out corporation. FS-317, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 
te All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 








2— 18” Allbright-Nell Curb Presses, 800 Ton, 
with electric pumps, in good condition. 

1 — 14” Allbright-Nell Curb Press, 300 Ton, with 
steam pump. 

1 — Mitts & Merrill #13 CD Hog. 

1 — Offal washer drum, galvanized, unused. 


The Wayne Soap Company 
700 Leigh Avenue, Detroit 17, Mich. 


SURPLUS EQUIPMENT: 200 pound stuffer. #56 
meat grinder, two meat saws Biro, Hobart 20 
quart mixer, (3) 8.S. tables with drain, SS 
bacon hooks, GARFIELD ae co., 176 
Saddle River Ave., Garfield, N. 








FOR SALE: Late style Hollymatic used very 
little, $650.00. Also 10 ton Carrier compressor 
used 6 months, $650.00. AMERICAN PROVI- 
SION CO., Davenport, Iowa. Phone 26263. 





PLANTS FOR SALE 


SMALL MBAT PACKING PLANT: Located in 
Benson, Minnesota. Between Fargo, North Dakota 
and St. Paul, Minn. In the biggest feeding area 
in the state with 7 highways leading into the 
town. Can be set up for federal inspection. Size 
88 x 54. There is a good supply of labor avail- 
ante, KENTS MEAT PAOKING PLANT, Benson, 
Minn. 








SAUSAGE PLANT FOR SALE 
Excellent location on Milwaukee’s south side. This 
roomy 2 story brick building has smoke houses, 
large sausage kitchen, large cooler and miscel- 
laneous equipment to start you on your way. 
Write: R. G. Gilster, 2652 S. Kinnic Ave., 
Milwaukee, Wisconsin or phone SH 4-0324. 





FOR RENT OR LBASD: Federally inspected 
sausage plant, ar equipped with the latest 
equipment. Located in the middle west. FR-845, 
THH NATIONAL PROVISIONER, 15 W. Huron 
St.. Ohicago 10, Ill. 


THE NATIONAL PROVISIONER, AUGUST 30, 1958 


BARLIANTS 


WEEKLY SPECIALS 


Special Offering! 
SAUSAGE KITCHEN 


The following is a partial list of the fine 
ment available from a Federally inspected - 
Gtocatiened. ttn. Sumtey stasitnedk cule Gar le 
scontin sausage only 
continuing its slaughtering plant. Arra 
can be made for your persona —., 
equipment is intact and can be operated for 
The owner would prefer to sell this ps A nme) 
as an entire layout and is authorizing a special 
low price accordingly. 
1373—AUTOMATIC TY-LINKERS: (3) latest model, 
with stainless steel tables. 
1374—SAUSAGE STUFFERS: (2) Buffalo 500 Ib. cap. 
1378—SAUSAGE STUFFING TABLE: stainless steel 
top, 10’ long x 48” wide. 
1368—SILENT CUTTER: Buffalo #65, self emptying, 
60 HP mtr., extra set stainless steel Jacoby knives. 
1366—GRINDER: Buffalo 66-BG, w/66 BX head, 25 h.p. 
1367—VACUUM MIXER: Buffalo #4A, stainless steel 
lined bowl, air tilt, 10 HP. 
1387—SMOKEHOUSES: (2) Atmos, with 2 smoke 
generators, one recently converted from steam to 
gas, 6-cage capacity. 
1389-SLICER: U.S. serial #1756253, little used. 
1388—-CONVEYOR: Rapid Stan, 26’ long x 28” wide 
with an 18” wide belt. 
1383—BAKE OVEN: Globe, model 71922, revolving 
6 shelves, gas fired. 
1382—LOAF DIP TANK: Advance. 
1362—GEBHARDT BLOWER UNITS: (2). 
1361—ROCKFORD FILLER: model A. 
1363—SAUSAGE HANGING CAGES: (30) 4 sta- 
tions, double trolley, for 42” sticks. 
13644—HAM & BACON TREES: (12) open ends, 3 
stations, adjustable. 
1365—FLAKE-ICER: York DER 10, | ton capacity. 
1G, 5 HE COMPRESSOR: Westinghouse, model 3 
1300-:BENCH SCALES: Toledo. 
1381—TRACK SCALES: 16007. 
1376—PICKLE PERCENTAGE SCALE: — Lab, 
"Prague," with pump, serial #DSC-2 
1377—CASING FLUSHING TABLE: hs steel. 
1370—SAUSAGE STICK HANGING TRUCKS: (8) 
rubber tired, galvanized, for 42” sticks. 
1369—SAUSAGE MEAT TRUCKS: (10) galvanized, 
rubber tired. 
1384—STICK WASHER: Globe, 5’4” x 2’9!/2” overall. 
egg Groen, steam tacketed, stainless steel, 
100% W.P., 100 gal. capacity. 
1386—COOKING TANK: two section 8’ x 4’ x 36”, 
with counter weighted cover, steam coils. 
1390—BAND SAW: Biro, model #22. 
1391I—EXACT WEIGHT SCALES: several. 
1372—LOAF MOLDS: Mepaco, stainless steel, model 
#818, 4” x 4” x 12° 
1392—SMOKESTICKS: (830) stainless steel, 42” long. 
1394—CLIP APPLIER: Hercules ''Fas-Tie." 
1395—LOAF PAN FILLER: with 50 stainless pans. 
1393—CAPACITOR: G.E. #38F97, 3 ph., 60 cy. 
Plus miscellaneous other items. All of 
this equipment operated under B.A.I. and 
is in top condition. Contact us for details. 








Miscellaneous Current General Offerings 
1274—SLICER: Anco #827 Hydramatic, shingling & 


packing conveyor unit, 4—stations, une 
Weight Scales 
1340—SILENT CUTTER: “Seydelman, “100 Ib. “cap., 
extra knives, like new, only | yr. old......$2,000.00 


1281—GRINDER: Buffalo 66-BG, 25 HP. mtr. & start- 
er, latest style, excel. cond. .00 
1242—FAMCO LINKER: mdi. H-12, an” “belt, late 
model, fine condition ...... nin 
9758—STUFFER: Anco 500 Ib. “cap., 
new gaskets & valves 
9722—STUFFER: Globe, 200 Ib. ca 00 
1249—HAM MOLDS: (821) Globe Hoy, s stainless 
steel, with covers & springs: 
400—3¢114, 12” x 614" x 5!” ea. $12.75 
42\—# 112, ea. 12.75 
1322—COOKER: French Oil Mill, 4’ x 10’, 15 HP. TE 
mtr., excel. cond., used only “for lard J 
1174—KETTLE: Groen mdi. AHD, 80 gal. cap., stain. 
a Maem jacketed, self-contained ~ fired 
4’6" x 3'3”, w/controls $795.00 


All items subject to prior sale and enihiilaiins 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WAbash 2-5550 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 




















BARLIANT & ©). 





37 











STARR PARKER J U L | A N 
incorporated 

843 bss St. N.W. Air Conditioned 

SMOKE HOUSES 


ATLANTA I8 © GA. 
Design ¢ Installation e Start Up 
























ty or ay 


Used in more than 30,000 packing plants. 
Humane, safe, easy. Produces meat of 
better color, higher grade, better keep- 
ing-quality. Operates at half the cost of 
other stunners. Write for literature. 








IN CANADA . . , Sales and Service by 
(\ Cf \ SIMMONDS PRODUCTS OF CANADA LIMITED 
\ ail 637 PARKDALE AVENUE 

| HAMILTON, ONTARIO 





| 
\\ 


saan iae) 





2520 Holmes St. as City 8, Mo. /ieror 2-3788 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 




















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 











Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
| and get ready to scrap the old sales 
quotal 
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in this issue of THE NATIONAL PROVISIONER 





Alter ht-meell Co., THe «.... ....6.8k4e0s Ss Third Cover 
Peer Ori COMDANY 5.6. cess hos ce cass eealeeae 37 
Mame Pood Materials, Inc... bo irhoak ce cebe nee ees 22 


gees HTORerage e656 6. eS Front Cover 


Chicago Corned Beef Corporation ................ 10 
Cincinnati Butchers’ Supply Company, The ....... 5 
Custom Food Products, Inc. .......... Fourth Cover 
Everhot Manuwiactiritig (C6. 5.28 4 aa 22 
First Spice Mixing Company, Inc. ............... 33 
Globe "Company: THe occ Se es we ae 9 
Great Lakes Stamp & Manufacturing Co. ........ 12 
Grove Research & Development Co., The ........ 6 
Flam” Boner Catporation.: «05 2.55. token eel 38 
Hercules Manutacturiig:' C0. 5... ooo iss sce ots re os 22 
Heseskine Conipaty os 6ss 2056622 SRR 33 
ftonenbacn: Ine, Chas. oc. Aelia Geese aaa 11 
Hygrade Food Products Corporation ............. 6 
Koch Hatinment Co. 666d. suwes ters comai cowd 38 
Lene Pacing Company, A. Co. ooo. as wanes 10 


Marathon, A Division of American Can Company. .13 
Miuwaunee Spice Wiis. 6 dc. aks hes eeaBwRee slice 12 


peorrell and Company, JOUR... 6.6 bi ec esdboe eae 6 
Parmer TACEteoreued.. Gtarr «css. sks s Scand ew 6 Sale 38 
PICKWICK COMBANY, THE oo. occas oc iret Rha cw 31 
Rath Packing Company, The... isk fei ee as 36 
smith Paver Company, - TH. Pi... ois. ces ie es 11 
omithe-Sons Co. John eR. os Second Cover 
Uae GG WTS is. deh ids Pate eee 7 
fi) SR CC a a Oe CK Ee 10 
United States Cold Storage Corporation .......... 4 
Ufebed “Statea UR POr oc oe eo tess eh eae as 3 
Wauveratéein Company. Tne. ooo ei cds ace aes 14 
Wester Buyer 35.55. ..... Th SSS Phi ee 38 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or vininission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment ey manufacture and the service they render 
are designed to help you do your work move efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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NOW! YOU CAN PICKLE INJECT BONED HAMS 


SAVES SPACE 

NO SHRINKAGE LOSS 
NO LOST PICKLE 
QUICK “TURNOVER” 
SIMPLE TO OPERATE 


: 
* 


*: 


rrr rrr ce Terenas 


MINIMUM MAINTENANCE 


Improves appearance of product 
Insures uniform cure 

All parts readily accessible 
Volume of pickle easily adjusted 
e Stainless steel construction 


(8) times 








eS: $ be fe a¥ et 5 
wows bibsbabibetal tape: 


+i, 
aN 








Cap. 12,000 Ibs. per hr. 

2 rows of 25 needles each. 
8” needles—5/32" O.D. with 
8 holes in each. 

Needles on 1” centers. 
Pickles going into machine 
should be 32°. 

Floor space 48” x 60”. 
Stainless steel construction. 
Design of new manifold 


eliminates bending of 
needles. 


Pickle Pump, Piping and 
Fittings—all stainless steel. 


Large reclaiming tank with 
12 filters permits recirculat- 
ing of unused pickle. 


72 H.P. totally enclosed 
motor and water tight 
starter. 













P PATENTED 


boneless 
ham injector 


This ANCO Injector provides a continuous production of Fresh Boned 
and graded hams directly from the cutting floor. The fresh hams 
bone out better and of course, produce trimmings that are worth 
more than sweet pickle trimmings. The machine will do as much as 
7 or 8 artery pumpers. 





THE ALLBRIGHT-NELL CO. 





S323 S.WESTERN BLVD., CHICAGO 9 ILLINOIS 
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FOOD PRODUCTS INC. fd 

MANUFACTURERS OF QUALITY FOODS AND FOOD INGREDIENTS ” m 

701-709 N. WESTERN AVENUE © CHICAGO 12, ILLINOIS “é 
EVerglade 4-0530 


ARE YOU KEEPING 
YOUR PRODUCTS UP-TO-DATE? 


In the last few years, the meat industry has seen the most 

amazing and most rapid changes in the American public's food 
favorites that it has ever seen. New specialties have become overnight 
sensations—and, while they never eliminate the traditional 

American standbys, they represent big profits 

for those who take advantage of them. 


We're speaking of pizza items, barbecued foods, 
low-cost charcoal-broiled steaks, and many others. 


Here at Custom it is our job to keep our customers informed of 
the latest trends in meat and sausage manufacturing—and to help 
them develop fast-selling, new items. 


We'll be happy to show you how we can help 
make your products Number One in your market. Just drop us 
a line and your Custom Field Man will be at your service. 


Sincerely, 


CUSTOM FOOD PRODUCTS, INC. 


M. J. Phee 
Sales Manager 





